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mm 3^TT TO TO?T f. armpT (Indian gooseberries) jft ?H&5rr *rf^ ^R^t # <1dl<HI 33T# *TF 

cUMd graT aik ^ni ?to=t m^rr jfcn 

m^ % fpf^r arm^r ar^r £ to aftr 3^ jft? ejrt g^kF ?r ?t- 

ailci^^ch <HWdJl - Ingredients for Amla Murabba 

arraw 3^TT# How to make Amla Candy 

• arraoT- 1 t%^n.(25 -30) 

. 1.5ta.(7.5^) 

• $HI<H1 - 8-10 ( S$r?THR<frFrpi-) 

• $m - amjT «5t€r ^j-<h^i am *ttf) 

• ^ipfr fmi -antrr *£r£r ^jj-<htj 

• fthd+^i amir *n^ra 

fclflr - How to make Amla Murabba 

flw % fpfir aright to sir, ar^ cfcr ^n%zr. arrant qi^fr 2 i^r % f^rir fi^r^fr £rf^rir, arra^r qr^fr 
Qchi^il aifc^^^^Tte^^ii- ?fr^ arra^" fthd+^i %qT?fr?i"3M<M 2 ^TTO§fr?T3"£if3iAl, 
arrack fqirofr % qi^fr 3" Q+m ai^fr h^f 2 str qt eftfSrzr. 

to 8T?ft^" # to pjter q^fr cRlQil. qT3t # » ar^r qr ?fr^ f^t 3ttct3" qi^fr # srf^rir f^R *r s^rra" 

an^" £rf^rir, 2 TJiQci ^ ^ <yiQii, arra# 1 fJiPk % f^r s^ror to 3tf^rtr. 
arrant qr^t £ Q+m jr ^ra^fr # to^r q^fr f^r^r 3rr£ £rf^rir. 

t^Tpt % # ^^JWr aftr 1/2 cfi^TqT^t^M=h< ^rftsj^i^. arrapff ^^t^t^m^m M=bi!^, srsr 
arra^r ar^fr m? ^th ^rra", aik ^ire^fr ?tf^ ^nft jft strt, jR&srr 337 fW" ^rf^r# aftr 1 -2 f£^r ^ 
^ <fi)Qii % ^i^fr q^pit ?fr 5=n*r f> w ^i^fr q^pit t ht^t f^R w?i^fr ?nft fVt 
rra^ w pfiQii aftr ara - 'tt f^". f?nf#, ^rpfr fM, ^r?rr aflr #t?tt sra - f^m ^tf5r#. 

5r?r^T w to £lf^r. 4-5 tfe ^ armpT 33^ topT ^JWr ylHch< w?T^fr ^tfT pRtht f. 3fr7 

aricrpr ht^t 3m ancrpr ht^t ^ ar^fr to ?raT t ^ mm 2 ^th to aft ?W 
mpTT 5T^r ^ra - % chc-i<H< # ?r^t m^T to pffi^r afti ^ra" atr anqw m< $ $ mm 

q^fr ?r armor to ^ tot#, t 3rr#jr. 

arrapT # ^T^fr ars^r tot pffi^r ^ eft mm 3^ 73^r ?t ^ ^at w?i^fr q^cfr ?t ^ 
?t 3r anq fq^r to §fr ?n€r toft 

aricrpr qro # ttft^TcTt $ ar^r pftf5r#, mm mx ^tt aik w?i^fr §fr 3^ ar^r 
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£fT TTf *FT 3T*ITC 



3TT3T ^3T ^ 3rarc (Mustard Chilli Pickle recipe) ^TT *t f . 
3414344) <Hl<HJjl - Ingredients for Green Chilli Pickle in Mustard 

• aran gT^t - 250 ^iw 

• fm- 1/4 t5t€r tjj-.htj ^r^3T 

• fl(T-4^FR 

fcrflr - How to make Green Chilli Pickle in Mustard 

• fJTtT 8TT (Mustard Green Chilli Stuffed Pickle) 

• fJTtT tSfcT t5t£T ^T? . (Green Chilli Pickle in small pieces) 

gjqf £ qfe ^e" 3*r £ sfr€r *Jkr prtt^i % fi^ tj^ h^f qfr htf 3r|T ^. 

f^^fr £ gc^r tft^- jr c¥tf^r, ^^r, ;rjt jtotot alk sto^f afr f£m efrf^rzr. jtotpT %tfr '^tt^t # 

3cT ^Ft JFSlf # STc^R 3Tct5T ?R7T JR eftfSTzl". ^ iR qfer 55T % sTT^ STpT 

fM f^fT cRF JR ^ZTR iR cfrf^rir ^TT |3TT 3cT §fr fM % 3*R t£)R|A|. 

§kt |f ft^" 3tr w£ ^qf £ <4+«m m # sfr ^ f , ^ «w ?r jft % fr 

ft^" wif^^ ararr 3-4 f^r # ^rar ^nr ?t sn^T I", ararr <ldwi f^sr ^" 2 ^tt aftr 
^fp ; ^m^r 3^t sfr^" ^%^T- 

^fr Trf ^raT ararr ^nr arair ^tt ttft t^rrft % +o-i^< $ m^r cfrt^r attr 3tft 3r 
|r(t f^Ttf" «5fST tsteT ^TC' 3TETR «J(HI^^ - Green Chilli Pickle in small pieces 

^ ^ ^ ^ ^ 3THTT^ ^TH^ 1^ #^ |^ ^3T^ ^ ^ ^ TO" f^T 3rf^ f , 

^fT 3fo# rRF tfr c^lQil, W3Tf^, 33cT Htfl^T 31k W ?T ^fe t5feT I5feT pftf^T. 

|f czttpT ?r Tf^^r, ow^i, tost alk ?fR ^e" ^otet ^" afc^r htf f?Tw <S1Q4. 

3ra" jwiw ^nr f , sftir affr ?t?fr ?raT qr sra - ?c^n" w cflQi), ^kr ^1^4 alk 3trt ^ 
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£ 3fE*fT cRF cflQi) fcp^t JRTTc* ^FpR gT^I" % f^T JRTTpT % fM) 

cjtTpT # 37ft % 3*R 3" «H>HlcHI STf^T, cTcT 3TfM 3TT7 g^ 3T^fT cRF ^TeTT 3R fJTeTT dflQ^. 
'^IT^^9T^^f^^3TT^qHcr^ : Tt^'cichch4 «£T # aft TO TT^FcT £ , zrfc «iq ?T $ eft % 3f^R $T cjTTpT 

tf^r. ?fr fJNr m wi^^d araR 3-4 # sr^r ^sttt ^ttctt aran ^trt f^sr *r 2 str ^ alk 

^OTcT 3" -ctHlch^ 3*R sft^T 3RcT tf^T. 
fM ISteT ISteT ^tCT TTf 3TeTT 3TETTT cfaR 3TOR ^TET 3JT 3Wr f*te£t % ^F^R # IR3R TO" cftt^T 
3iR 3fTq 3fr 33RT W^T +o-i<H< 3" ?fr Wi\ 3raR (Green Chilli Pickle in Mustard) ^Tf^T 3lk 

fTT cRF TO" T^T 3FETR 5>t 1 5-20 t^T cT^ i?t 33RTT 3TT ^kTT 3PR 3TFT f^T 3FETR 5>t 3ffS}^ f£^T cF^ TO^FT 
^IT|?cT ^ eft fTT 3TETR 3fTq 5ffa#i 3JT TRTft cTcR" ?t 3R TtUT^" 3" 3TcTR ^TTpT 3R" 33Tf3"- 

(3l6l4 



qST ?H 5TT3T 3TTcT 3TRRT 2JTcJ 3TT 31TcTT oTTgf q<5T W £ 3TRRT # ft ^TRTT STTcTT it qST f?T5lf (Petha 
Sweets) g^##3lTrTcr^T^fm"^cH+cH SfT ST^i" t^T 3nrTT. q3T % fM q& ^FT W 3fct5T qgTT ?t?TT 

^n%zr, q% qxR" ^ft ^f?r gc^r ?t stttTt £ 3tR th^ft f&piw thscT gt^rr 

q3T m ^ (Petha Fruit) ^RTsR ^gT ^fi^T % ^cR gtrTT ^. ^ ST^TT ^TRTT 3n?TT 

TTaT ^TT ^TmTFJT ^t3T (Dry Petha Sweets) ^WTOT 3nrTT |t. 3PTfr (Angoori Petha) 3TT TfT ^" S^T 
?FcTT et, <Hi^iiH (Nariyal Petha or Coconut Petha) oHI^aih ^IH=h<, ^TRT 3n?TT ff. fTT% 

3iQU=l-d ^ Bl^t ?>T, T^T ^ TJTtfT f£lcHI<M ^TRTT 3n?TT |. 
EOT" 3TT5T ^l<HI"--M ^f3T I^TSTf (Petha Sweet Recipe) ^Tr^t?. 

3Tra"?^<HIJHdTl - Ingredients for Petha Sweets 

• tfaT qr?T - 1 %.?JW 

. ^t-700?JW(3 1/2 ^r) 

• #^?T U^o-^ - 4-5 ^ (^ 3TTT ^nf) 

f^T - How to make petha sweet 

pt^T 2 ^ET W % ^Tt^lT W 31li4dl+K |^?t ^ ^T? e¥rf^T. 
^ % S^i" 7t 2feT 3ft?T cflQil. 

o 

^#f|^tqT5ft#SrfeTzl 3lRd,++< 4-5 f£|Rci isjH^ cfrf^T. ^ ?c^T ^pR sjcicH^ qT3TFT^^T 
^ % idMd TITra" 3^fT 5R3T ?1rT ^t (JlQi). 3^" ^ % pF?t ^JWr % ^ TOT^" % fcT^T ^ 

^ ^Ft q^RT % f^r sfifa" ^t 3tft qi t1%^t, «Mr 3tft qi : sMr T^y H<H ^Qii, : eMt #^ q^t rRF 
fqETpFT % 5T^, 7T&m ^R cJlQil 3lk J^TTJT 3TRT q? q^ q^Tf^". 

^TOT qST (Dry Petha Sweets) ^n^" % fcTJT q^ ^" 3TT W?^fT SFT |t, k!<+.ci<H gicfT chdRl^^o-tfl # 
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tff cjjt 3m^r gnfr jft 3trt 3tpt £iQai, q& 6-7 ^tt trt sit, f^t # ^re^fr # T^T 

HT% q& # H^F ^R^fT 3R ^TpfT 3TRT 

ws^fr % cRfa" Q=hM q^r %tfr 3TTc¥r qr ^ dfll^. ^ anq ^nf f^r qr #^?r 3th aft ?re^r 

q3T fjTc5lf ^ITT q3T # fjT3lf 3TFT 3T3fr 33Tf3" 3R sTST |3TT q3T +o-i<H< # 37T JR ^ pfrf^Tft, 1 3=f1|r^r H^F 

q^T - q3T 3^3" ^TTfT ?5teT 7^ q^T jfcff faRT# ^R^T qipT 3" ^3fT 3R q% g^T q^T 3" £eraT 

3R q3T fj^lf (JTTsSrr) ^TTf 3TnfT |. q& # fj^lf fcFFT 3Tfl}^ qi^tr |f % f^T q3T ^FT pPTT 

*TTSR5FT<H<*«II 

o 

JTrar ^FT jr^it (Gajar Ka Murabba) Jiffiiii % 3#arr # Riifad ^ £ 33T3" 3" Sitlr fJlcHcD 3flr 
Read this post in English - Carrot Murabba Recipe 

3Tra"?^^l<HdJTl - Ingredients for carrot murabba 

• 3TT3R" - 1 3JTJT 
. - 600 njm (3 

• #^-30-40trRr(3rf^3nq^nf) 

• sfra - - 2 

f^r - How to make carrot murabba 

?TT3R qi^fr TORR", 3TT5R" #7 1 ZTT 1 1/2 ^ET % ppf HR c^lQlil , 3P1T ^TraT *T ^R" # q^ST §7FT ^WJ ?t ?fT 

?TT3R ^ srtc: 2 aqpff ^ ^Tf^r 3flr ^ hft Q+m £rf5rir. 

^rWT qrft st^t ^r^" ^%ft f^uti ^ttsr anrrT^fr qi^fr ^" 3^ra" 3n^" % ^rrs, 

^TToR q^ ^" Q+iQii, t5^fr ^" ^qf qr 1 -2 g^r w 3tf^rir nn% ^ttsr qi^fr qfr ^ f^?r strt, 

3tft ^ ^rf5r#. ^et f^r *rfc ^rr?T^fr qa^r ^rft tff m fq^r # arm qr tf%ir afrr 
^isfr % ?Tra" mm qw cftl^rir. 

55T ^ % sfR^n" ^e" STcT f^iw ^Tf5r#. ^irar rpsiT (Carrot Murabba) ^ztr 

?TT3R ^n" ^s^t (Carrot Murabba) xrm ct^: +o-i<H< ^" st^t ^ pfrf^T. §4t anq^T ira" ^ri^g 

3TT5R ZRsgIT Qchlf?lil 3R 331^3". 
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arm" hr qr ^ t^fr ?ffcjT qr f?fR 3nrfr £ ^ ^ ffrd ^ ^ mrn^tmfi&^wfKtt- 
Read: Tutty Fruiti Recipe - Indian Candied Fruit Cubes Recipe in English 

3TT3WF <Hl<HJTl - Ingredients for Tutty Fruiti 

• ^vo^tt T<traT - 400 -sm 

• ^JWr - 400 3JRT (2 if^T ) 

• 3nR - 'ffRT, pITR 3nR 

• IRfcRH" - 3^ftRT 3IT BW 

f^itj - How to make Tutty Fruiti at home? 

q<tfH tfi^r, titer 3tsr ttiu #1^r. 

qq>£ % ;*r pfrf5r#: 

q<tiH % prat isiH^ qT?fr # str^fr, 3 faRd isin^ ^rf^r, ^ ^r £iQa1, 3iR <±+<m 5 fJiQd 
^ ^fr qT?fr # £rf^r£r, aftr ara" qtftH % e^st qT^fr £ Q+m cW^r, qq^ % ppf shio-tj trt £ , 

«dl«-Tj f^T qq>£ % pF# ^TTSrsft # M+|^il: 

3Wr ^r q?r # ^ifail attr soo wrqRfr (2 1/2 HRqqT^fr) siRc^Qil, ^JWr to^" w?i^fr q^T c^PiQiai. 
sHio-^ qqY£ ^i^f^T^fr^^ilciil afk^i^fr^t'TreT^^w^i^fr^t" 1 ?r wsTsfr ^r?r crao q<tiH 
%|q^ w?i^#q^£rf^rir. ^TST^fr ^nft ?t I", qq^%|^^T^^q^^^nr?t^rf, 
jRc^Qil aiR qq^fH % pFt^Ft s£ ^ cTiQil. w?i^#q$qq^%prar?i"ci<r|icHi u^o-^ #2 - 3 §tq 

*TT9T»ft # q% qq^ #7 ^ 3uR =PlH5l-Q : 

o 

w?rfr # si er^r q<tfH % 3 §7Rft # ^rri ^rrar ^re: cfiQ^, 3TcRT 31cRT ^FkR 3fcRT ^rr^rf # 

EfrfcTzT, # 2 tq% q"TRT 3nR 3" cflQ^, 3lR ^ 3TRT rJTSTSfr St qqY^ % C^t STcT f^tW <?Qi|. 

^Btg^T^-2 fEf€r^rra"^T^"pflQk', ^^8TmW?T^^|tqq^%|^^^f^d?lQil. 

3ltT 3ra" c^RTTT 9TRT WSl^fT ^ qqYrT % f^fr rRF, ^Tf^T f%5TT % 3TpRT 5c^T ^ 5T?WT TO" ^tf^T^". 

ara" qq^" % psf 3it w?i^Ff|^3r^3r^^^^|t^f 3^^h+h ^h^f 12- 24gt%fprir 
w^rir. qqY^^i^t^citalRjfr^^tsn^r. 

1 2 $ 24 tit % ^tc qq^r % alk wsi^fr Q+m ^ $ T^r 3tt^t % 3^r srfM, 3iQU=i-d 

^ ^" 3tt diilJH alR qq^ - % ftrqftrqT q?r ^ ^r^rir. 
s€r q^€t ^nr s€t q^€t +o-d<H< ^" sr ^ ^1^" alk §fr 3rra"?3i^T $ ^ =PiT^^- 
^e^ira": rft q^r ^fi" ^" ^trtt strtt ^rra", fct 3Ir tfm, sm^ w 3fr sfr q^ ^cr ?t 3^rt s€t qi£t 

s|<H|ch< c^TR ^R f . 
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alk ^ 2^ # Ri<*<£i ^cuiR- Ri+=Pi ^awT ^r^t % fM ^srentr ft 

y|£lo-.H 3lh" 3TI^T efcrf y^T # qi3" 31T^ f . 3Tt <HJI4>ofl ^3T^TT q^=£ ^R?t f , t JWPcfT # RcH£| 
33T5TT ^RT^ g^at, ?fr 3TT^T 3TT3T gTT Wf^l # ftchfil s^k^ f . 

3114344) -HWiTI - Ingredients for Groundnut Chikki 

• JHJ|Lhc!Tl #7EtI^r— 250 3JTJT 

• TS 1 2TT TjMt — 250 3JTJT 

O ' 

• EfT — 1 1/2 ^tR^ 

fctfil"- How to Make Groundnut Chikki 

HR^MfRT^SIT^ftt. cfr3WTic¥l <5k?MJ-.H^ q^siM-M f^cHlil 2-3 <HI$sb)^ cj 

e\ e\ c\ ' 

3n3" % arct w?T?fr 4-5 fJiRd aift w?isfr 3m ft 

o 



3Tra"?^^l<HdJTl - Ingredients for Poha Namkken in Microwave 

q^JT - 2 3?q (q^Tcfr ^TpT, WTT ft^T W$) 

«HJm-»c51 1/2 ^q 

^cT - 2-3 S^cT FR 
^frq?TT- 10-12 
H^t ^WT EJcT - 2 PR 
f^Tf^RT - 2 £s(cR" PR 

TTHT TO HIH^cH - 2 PR q^" ^ s^f. 

: s5Wrqi33T- 1 tjufr^j-^^ 

fTFsTrqresr- 1/4 tjKfr^jTjra- 
Tif- 1/4 ^ufr^iTTra 
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fcffiX - How to make Poha Namkken in Microwave 



TOpTTc£lPji| 3lk30 tifoa-!} JHI^shl^cJ JRpflPji). czTTpT ^TFT P=hlcH pTlPji) %T ^IcH^ 3T^ft 

qr?r «f>r ^r^" 1 ^rTq^T^rPlHi+4 §fr fen 3rr ^tjrtt ft 



■H^HMI q^re: Wfr ^1" q^£ 3fl?r £, Heft J-iJi4ipTl jh>hihi ( Fried Peanut Masala) £tt ^wt ^ £ 

3TT3T JR1M q^TcT JlTfsFT^ # ^Tl^t. 5|cT JRT 3cT # s^T <HI$sb)^c| JRTraT q^ 3^" ft Wlf^d 
3R f^-Hil ft£ £ f5l?fft % HcT *R sfft ■ 

3Tra"?^^l<HdTl - Ingrediets for Masala Peanuts recipe in Microwave 

• <HJ|4ic?l %2nft- 1 ^q 

• t^T-l/3^q- 

. STO^T- 1/2 tStfMJ-.H^ 3TT«(-c||ciW^K 

• pITprfMqT33T- 1/2 t5t£MJ-<H^ 

• 1/2 tMWM 

• we:^^Mi - 1/2 jjr^MJ-H^ 

• tfPrafqT33T- 1/2 t5t€r^|J-^^| 

• 3W^TqT33T- 1/2 I5t€t tJJ-JH-cJ 

• tfel" ?TteT - 2 fq%r 

• ft^T - 1 fq% 

• 3pT - 1 -2 ^W" ( ^ 3nq ^nf) 

f^ft}": - How to make Masala Peanuts recipe in Microwave 

WFT q^ tftt feft 3# cjTT^" # STc^R 3^1" SOTEF, cHMPI^ qT33T, ?R3T<H-dlcHI, trpRTT qT33T, 3W^T 

qi33T, tfer ^ttst aift ft?r sra" ar^fr ?rf TOptt ftf^rft. 3ot^t qrjsr ^r cftf^rft, tft grc ft 
^^Rft. 

<HJ|4ic?l % ^ f^RT ^" f , 3TT^" SrWT q^fr c^Qil % ?PT qTpfr % ^ q^fT # S^" 3tT#, 3lk TO 

ts^fr ^" qr^fr <JiQil, wPr % JT?Tqxft % ^ 5^ ^n%ir. 

3fTpt <HJ|Lbc^Tl % 2^. t^T JTOTpt TO^fT # ^M+< TO^T cPlPjil. <H«HMI JTWcft % ^ % 3^R 3TctSt 
rRF ^fe ?t 3TRT, 3PTT TOT ^TT ^ eft 1 -2 t^t€t ^IJ-^^I qTSfT f^RT STpT^T TOpTT ^Tr^T, WU 

JTTfsFttg" ^rqT ^ pT ptrrsrir ark jtotpT TOpT <hji<+.c41 #r etrt ^ *r 3Tprt 3Tppt ^rf^r, ^ 

JHI^shl^cJ 3ltT 3TT^mRT3T dlM<HI<H q?4 PlPci <HI$sb)<3c| cftpji]. ^ grgT P=blP)<£l 5J^TT 

qpre: ^rrsr^r, 3Tprt 3Tprt ^rr^r. ^ ftR ^i^shl^ci ?r ^g- £rf^r alk 1 PiPd altr <Hi$shl^ci ^ 
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3TFT JTF^H" *fR % 3T9fT W ^re: qft FRF fcFfr 5fi?t 1? eft 1 ffiPlci 3lk .Hl$sbl^c| cflQil. 
■H-HMI qft rRF F^" ^ ^ CTf? ^^TT # 3TT ^FR ^rf^T, 3lk 3ft 5^" ?t 

«H>HlcHI # 3PR ST^t 3TpRT WTFcfr^T 3r£, f^TT FTpT #T itT IRM qW 3T^& sRFT f , 3feT FteT 

o o 

^rE^r % d^cPld <R<fR ftpRT 3|tr 3T3^ grq". 3TR §fr f?f 3RFT gtft. ^vE^" % f?PRT FR^FT Ftm ?t 
3nFT F anfir arrsr #^ % ftRT (Raw Banana Chips) gsrRf. 

3Tra^re> - Ingredients for Raw Banana Chips 

^ET#^r- 7-8 

3cT - Fra^r ^ fM 

fctfit - How to Make Raw Banana Chips 

fatfr g^r # frWT qi^fr ^ cflQ^i, ^-hA % f^Rr ^ qi^fr # Fc^ tost airc ^ro^ stcwr f?TOT 

trtfir alrc t^TcT pilQil, %f> f*t ftRT ?r ^ftc: Ffrf^rir alR qr^fr # s^r £if5r£r. 5 fJiQid ^ f^Rr 
qi^tr ft+M 3R ^rqt qr srf^rir 3irc q^fr 3fc*§r frf tot cfllQ^. 

^Tf # FTcT 3R ?R?T cfilQil. ^ £ % f^RT <HIRi4H % ^cT Tl" FT^ 3TTT> f ^TfeT 

?R?T F^T # 2ftf ^ ^RTT #^ srfpTiT 3lk |R^t cTH ^ # Q+M eftfStir. TTR #^ ^{fT FRF 
rM" ^R cfclR ^R cfrf^Tft. 3fCtft FRF 33T ?W cT^ $ ^f&^T- 

c^TlQil 3TTq% fpT^T % |R^R ftRT (Kurkure Banana Chips) FRTR F- 3^ ^RW ?R?t ^n^" % 
^3TF^ 3frr ^ F^l" XTJR STF? ^%5R fi" §1T ^R <?Q^ 3^" 8fT 3TTq^T 3W ?t TS^- ^^^hf^{ 
Trap jq%^- jj- §fr ^ra" STff ?tft. 

Ro-cHI TO 

^Tfe ?l"8tr 3FcT 3TTrT F , 31^T ^ft3T TO (Cheese Stuffed Paratha) 7rffo % I^o-dl 
^TrST 3lR ^Rdiil 3" £RT W5T ^FT 3TF^t 3lR ^!3RT rfR qR ^ff ^ ^o-dl TO ^FT q^E^ 
3TRT?TT. 

Read: Pizza Paratha Recipe - Cheese Stuffed Paratha Recipe in English 

3Tra"?^^l<H4Tl - Ingredients for Pizza Paratha Recipe 
fto-di qri& % feTir arrcr prtt^" % f&$: 

^T- 2g7q 

1/2 *3teT^J-.H^ 
F>pT- 2 ^TTq^T 

: ^5Wr- 1 ^r&TjwHxj 
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• M - 2-3 srrfrF' 

• JHl^UcHI ^JfcT - 50 (cbd^+'H f^TT 3/4 3Tq) 

• ^rpjtft^-- 1/4 g^rurra $^ 

• - V4 tM[ ■dU-W (■i-dlcilaH'HK) 

• 3R^-3TTtn"f^T|^fT, ^^TTpilQil 

• - 1 isttr tft, fKsr srrfcF cfrf^r (zrfc anq ^nf) 

• 3cT*TTSfr- 2-3 ^TFT^T, Scroll TTT^qipRTFr^f^T 

^fUr - How t make Pizza Paratha 

2ter *t?r fatfr # Pi+ih efrf^r#, : 3Wt, 3h anr cl^es fif ^ftre: sra^r ft^r h^f ^tt 

cfrf^T#- JWJIo^ q^fT # -H^I-iJdl k'^bciJH STTT "cRTcft #^ ant ^7TT affifT ^rf^, ^ ant 5-6 ftRd cT^ 

O O <\ o 

JRTpT TO U+dl-H Rj+dl pfrf^TJt, fcOT affifT ara^T # 3/4 JRq qrfT pPTT 3T^T ant 3cT 

HJ|I<M d,chch< 2 Eft ^ ^3" SH^r, 3TFFTT # q>cT JR ^TTT ?t dl<£|J||. 

fto-di qrit % fot^r wfaji 3m *r phQil : 
fto-di qrrer srrt jrfT £; 

fto-di qrit srt^" % f^r, Tefq^T ^ 2 §triT # sjnr pfrf^r. ant q^r jr£, ?n?r to ctfiQii, amr ant 
2 sipff # gnr pfrf^r. ant % 1 strt ^ ant $ ^nte ^r, 4-5 #r ^ phQil. Tsfq^T 1 
3irt t^ - 3T^r qrit #^ 3^r cfrf^r# anr q^it ^ anr $ 36i<m Tcfq^T ^ ^tf^r, anr jfrH 
^rr ^ pfq? tts SH^r. 4^ §fr f^fr §h ^frn ant # cTqs: 

^3" 1 l^Qd #r f^r Tcq^ ?frHf tts 3f&%, $ vfe q^r 3n?r f . 

H^T^t^qr^r^f^r^RTTcRlQil, qTiS^FTTcq^f^n-pn 1 ^nwibi^, ^aT^THJiich^, : EWprqT 

qr ^rtt % f^r t& ^ti^r, ?raT ?rtt ?t tjtt t , qr ?rtfr ^n cpn^r ^iRt anr qipTT 
pfrf^r#. sfpTT tzit qw qr STf^r anr «Mr an^T qr q*i& 2 Q^Qd sffacfr qr Tt^ pfrf^r, 
3*r # ?n5F qr 3cT pRn^Qil anrqrTt^rq^cJlQil. f^^HF^^^^^sra^^anrqipn" 
5H^r#. fto-di q^^«n^an^qrE^anrwT3^1^an^d^q^q^^, ^c^Q^. fcio-di w 
?r # rRF ^q^T anr ^ anr $ 1^rq ?t ^ttt ft EfWr qrit f^fr ^ d^rTT pfrf^r. 
^3 f( wiRv iMo-di qrit 3m f ■ l^o-di q^ft srrnrt ^trt, Jirst ,3tt 3n : cR^fr % ^ttst qtfi^r 
anr^aTf^r. 

^it % f^r fMc-di qw f^q^ ^ srt cJlQil qrrer arq^r ftfthd ?r an^n. 

• anCT pRn^%f^3Ttm^^Ttf dt3^2 ^T^q?T JWJIa^l qi^ft ^ ^M=h4, ^WtftcTT^T 10 [JlQci % 

x T v <\ o o 

f^r d,chch<, ^3" k'f^cicj ffrf^r, anr anf ^n - # ftHT anCT TftJ^r. 

• anq ^o-di q^r #^ T^tw qr ^TtrRnr ant £ sit (Whole wheat flour Pizza Paratha) sr^T ^3 £ ■ 



?iraT 3r^t (Mawa Jaiebi) q^?r # ism ^rWt ^. ?t^t qt?r # ?iraT 3i^r ar^RT ^rtf qr ar?RT ara^T 
dfi% ?r ^nf 3TTcft f anr wif^d ^ ^rqra^r % cijddl % anq ?rraT 3i^r an?w ^n?^r. 
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Read: Mawa Jalebi Recipe - Khoya Jalebi Recipe in English 



3Tra"3^ ^mdTl - Ingredients for Mawa Jalebi 



TOT - 1 SFT (shJ-sjd f^TT ?3TT 200 3Jffl) 
^ " 1/4 SFT - 1/3 (30 - 50 

1/2^q-(300^JW) 
#^TT - 20- 25 qpt 

fctfUr - How to make Mawa Jalebi 

2ter # *ter ^frsT q^fr sra^r ^h^h Ji60wi h^f eMM, £rr§r Risfr aflr sr^r 3r3fr #r 

^rf^RT^jfi ^tTh 3m pfrf^r, strt 4-5 ftRd h^f ^ %f^r, alk 1 ^ #r ;rjt 3rtf qi 
s^rr ^ £r^rir. 

^ f^r w% srrar # 2-3 sram, jrth to jr tjtoft ^r% 3m *£tf^rzr 3r ?tt jtfjt 

^t 3fT 1 ^ % fM d,+<H ^3" c?Qi|. 

#^TT ^t 1 ?5t€t -cJJ-JHtJ qT^fT $ gR^R TO" %71T *TcT *R ST^^T *5T? £pfT . ^FT fctfT cRfo" # 

STfM 3R 1 Wm 2 ^cT W qi^t f^TST <JlQi). ^T^fT % ^ 2-3 faRci 3lk W^T. 

£r ^ ftn^fr wt|r^r, ^s^fr ^ttt #^tt q^fr ^%?r sth £rf5r#. jr £rn^r. 

pilQil 3ik sfr^" ?r afrsT w ^fr: jr ife ^r pfrf^rir. jfT Rihw ^t?r jr tf^ir aift ^ij-<h^i £ 3icWr 

3Tc^t ^TTf^T, 3-4 TO^f # Qd*fl 3TpffT TJ^F sJTT # 3TT 3FFfT 3TcWt Sff^T, «MT qi 3TpTfr ^t TpR: 
?TraT 3T^T (Khoya Jalebi) ^TT f , JT^fRRTT ?TraT 3T^T M^lRlil 3lk m^T. ?TraT 3T^T f5fr5T # 2 feT 

3i^r ^n^" % 3fcr srt?" w ^fe?r Mil^d* # 0# sfr sit ^rar^t |S". 

?iraT 3i^r (Khoya Jalebi) 3t?r sfr ^" sra^" qr to: t$ ?t ?fr f^r-w ?M j^t gt?r g|<hi<m, sm^r 

alk 3f£^r rir?' to" pfiQii, 3T^t ai^fr ^Rfr. 



Read: Bengali Chum Chum recipe I Cham-Cham Recipe 
3Tra^re> -HWJJI - Ingredients for Bengali Cham Cham 
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sfra - 3tT t?t - 2 -3 £grr- ?qjT ( 2 sftsr m tx) 

- 2 JRq (450 MX) 
3RRfe- 1 t^pTFT^" 

?rraTi/4^q--60^w 

qT33T - 2-3 *q?T (30 3TRT) 
$cHI^ - 3 - 4 ifm - ^FR qT35T cftl^r 

tqr?r - 7-8 srrfcF ^r) 

%g^T k'^la-^ - 2-3 ^ 
q^TT^FeR- 1 f^TcTTr^T 

fcrflr - How to make Bengali Chum Chum 

3tT3fir (^tr 80% ?rjt ^ cttf^r#). 

qrft fiFteuT ^fr sfr^r # ^raT di^n 3iR tfeT ^qf % jqr ^ sn^rr. tfen % 3*r sst qi^fr sra^r t&n 
^qf ^nrf arlr £ q^? 3R 3^t^ 3lR t^n ?T2rf 3" e^trr q^tr 1^fr? <JiQil. 3ra" tfen ^qf £ 
sif^rir 3iR ai^fr ?rf t^ra^r $ti t^mr cPiQXi, antr # qW jf?r ftw cfrf^r. ^oteot ^tt^" % 

TiMr\M 3^T<T pTir?|i| 

ipR" # ^ft^ 2 ^ 3iR 4 ifTq qi^ t?*^ ^ 3lR qT^fT Ti" 3sfTpT 3TR1T eS" 

f^TT ^pR % t^TT 4 gRRT STmt gffeiT, 31R qYcT ^pR gipt t^TT 5it §fT 4 g^raT % SqRlt $ cfrt^T, ^ 
§TRT ?T2T ^ 3SI^T, ^T|| # rRF t^TT 51^5 eRlQil, 3|R 3^ ^RTERT 3T^cT 3TR5R 

(JlQiJ, ^OTEOT 3TI^R ^R ^ fl" pRTTf^r, 3lR ?1R ^STT ^" f^t cRF 3TWR ^R ^OTERT c^TR ^fe # 

^r % ^JWr qT^ft ^" 3^ra" an jrit I" (^JWr ^" hr gTcfr w?^fr 5Tff ^tt^ |S", ^ : ^5Wr qr^fr # siftt 
^n%jr 3lR qrft ^" 3w?r btrt wf|rir), 3m w$ ^m^m xi^ x?^ ^r#7 3^i?r qT^fr ^" srferzr, <pFR d,++<H 

^ ^R <?Qi), 3lk ^R ^ ?M 3TT^" % ^t" ^rFTT «Mr ^1" q^" cTlQ^l 1% ^R ^R 

^R ^" 3t£t ST 3TRT, -cJJH-cJJH 7-8 fJlRd q^" <SlQi). ^RRT ^3H^T gt^" % ^ ^R <J|Q^. 

^R q?R ^3rRT ^R^" % fpf^T, ^R 53T ^R^T % fM, ^R f^fr qrsfr 8R # cfrf^T 3TT 5ToT 

o o o 
pRTT<SlQi). 

^R ^gUcTJT 3lR ^SRTEOT TT%cT ^FR # Q+lcH (JlQi), ^l^^l^ 53T q*" wf^JI 
^ROT^f- 

tJ^tJ^ % 3TF2R -t-dfaJI 3TR# 

fpn^fr tfr?r 3R qi33T ^r pfrf^r. ?rraT ai^tfr ?rf tjj-^tj #f ^r oftl^rir, snw ^ xft^t qT33T 3lR 
xOTEw^st^^gref, 3-4 ^jt a^F w?rfr fi" t?^ ^ -i-dftbJi #^ f^T tj<htj<h q^ft w?isfr ^t?t 

Q+M cflQil, -cI^tJ^ 3ffe3^2itt?n&fT5t3RTf, 3ra"lJ^TjiHx|<H 361^, 3lk 3^" ?RF qfr cHJ-sjl^ 
^" ^ HJH$i) % ^RTERT 3TR ^T. U^T ?T?r # ^%JT 3lk £RR ?T2r ^" ?M Wl^bJI id>l<M 
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3^n" wi^i^d pRT^ef. ^w^-h JFtfo^rzHucR 7^TH^wzn"3n"^+diEl'- 

ft^r jr£ fif sr: wfthJi d^nr jr ^re^Y £ . 
• ?rraT # wWji % f^r srrar jft q^r ?tt 3rd" ^rf^r, ■jit 1 ftRci <Hi$sbl<k jr cffi^r, ?rraT jft 



% 2TT <RR # # sRT ^R^" £. ft^TT 3T^T % §fr ^ dW^dl:? 3F^fT $ t Qddl 3^T 

t^TT 3^T % qd" # dW4ddl!? sl«Hl4j|. 

Read : Nan Khatati Recipe without Oven in English 

3TraWF>HI<Hdfi - Ingredients 

• t^T- 1 (125 3JTJT) 

• qT33T^5Wr-3TTtn"^T(125?IT7T) 

• £?fr ^fr 3tt ^QisicH ^fr- suzn spq ( 1 25 m ) 

• istfr ^n^fr - 4-5 

• ^ - 4-5 

fUtlT - How to make nan khatai without oven in pan 

t£r£r ^cHi^ tftcr ^r ^3 ^r qi33i ^tt cflQi). f^Td" qdcY q?TcY ^ntrar ^rc pfrn^r. tfr fEraw 

3R ^ftft JFt f^ra^r *r pfrf^r, tf^T tost alk t£r£t fpn^fr tost stchr cttf t^rarr gt?r d^ 

3fE# rRF fjRWd" S^r ?TT3T 3T?IT ?"3TT ^HT ?Yd" d^ d^TR c^lQil, 3TTST 3fc# dT? TO TOT |l" dt 3T^ 

^aflr-H^dH d^ - sTd^r qr t%^t, 300 - 400 ^wzffdfi^ 3m q^rr ?frf5r#, ^ra - ^" 

^rt^TzT, d^ ?T^" ?YdT %, d^" d^T Wl| ^TT^T ^ $ pTRTT c^lQi). 

^^"trr^iH+< ^ artr R+di epiQii. ^^rajtsT^Tsif QehM g5T5M"Frat^"3ftH#r(^rzr, 
dw^di^ ^tt # ajtfr sfrfr qr ^rtt e¥rf^l". m ^3 % m^" qr c^e: 3ft %r qr ara" 3rtt 

3TTc¥T % 3^R ^3" £rf^Ti|", jqT ^" 3TE# dlF ^rf^T. 

«Mr qr did^di^ 1 5 faPk d^ ^ ^ ^rf^r, 1 5 fJrf^re gref dw^di^ ^ ^ ^rl^r, did4sidi^ 
3TmSt d^F q^r 3if ^, 3ik sfr€r # 3rtr ^ sc=# ^fr to^t ^"^^d^'^'^^^eS", 3w ^ I^h+ch str sfr^" 

# 3TtT TOd" dfi" ?f t d^" 3TT 3lk 3-4 ftRci #T f^T «MT qi 3lk ?Yd" ^tt^T. 3TW dld^ldl^ ^t 

^ ^rt^r, did^idi^ ?t 3if to4 sYd" ^ 1 5-20 frttlte ^rt 3tt?t 

did^idi^ 33Y sYd" % ^ QchM t>^fr '^ttpT ^tt c^rft c?r3 $ cSrf^r, wi^^e aflr ar^r 

■Hld^dl^ ^T^T d^TTT |f. dldWdl:? q^t d^F 3lt Ftd" % ^T3, TT3f^ ^?tdT ^ W ^3" pfft^T 3lk 2 

§ft artl^ f^ff d^ tct^tT wd" ; d|r3r. 
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?T0" eTST 3TTt # 3T?TT 2ft§T 3t 3TfU^ £ dt dld^dl:?, tfic^ % ^iq^t TOcfT 3t 3^Wr, ?ter f£lcHI4H 

^ 3nt ^fr fcw ^tt ^?tt 

3PTT Tt^r F^T 3TTt # # JTTW ?TtfT JRT | d^T dldWdl:? # 3TT 3TT?T dY sfTgf # ftdlcM 3T$r ^ 3fit ^FT 

FTor^Jle-ol - Bengali Sponge Rasgulla Recipe 

O 

o 

o o o 

T^fT ^d" ff. 3TT3T jOT f^TT 3HRfe 3TpT sRTTcfr ^q^r TfPTc^T s| oH 1 4 pt^T ^OT^T ^TRT ^ fM ^% <pR % 
Read : Bengali Sponge Rasgulla Recipe in English 

3Tra"?2T^ ^UHdJTl - Ingredients for Bengali Sponge Rasgulla 

• cgj - 1 tfter (5 jft, tpr £m fjfc^) 

• tMT - 300 (1 . 5 ^q") 

f^r - How to make Ingredients for Bengali Sponge Rasgulla 

%tfr sRfo" ^t sjrsr qT^fr ssihcm «it phQii atfr ^tr 3r?nR ^rtt % tf^zr. ^tr # 3^th 3tft qr cjtr ^it 

3TPT 3cFlT ^rf^T, 3fll ?TtfT 33T eflQi)(c£tr 80 qf^?T?T W ^ <^Q^). 

^tr ^ ?rtfr ?itfT 1 -1 £^T^JR%^^^srf^3fcf*^^r^, ^tr#^3fcifr?H?'q^rH^5ff^^r 

sTf^r, altr f^^r ^r?t snf^r, 3rr ft cjtr ar^fr q^: ^tt^t sfr^^r st?rt ^tl^r, alk qit 
w$ cjtr f^fr ^cfr, ^qf ^ sra - ^rf^rir. ^qf s^fr #^ 3^1 ffer^r aftr sfr^r ^tf t& gfiSti, 
cjtr ^qf #^ 3^qr STf^r. q^ ^tr Qchhi qrsfr, # an sn^n aftr tfen ^qf ?r 

3TT^TT. t^STT % 3^ 1 -2 ^q 33T q^fT STf^T, ^?TT 33T §fr ?t dli|J|l 3ltl t^TT $ slW^T 73^T T5T^ 9fT ?t 

oii^Jii. ^qi ^t ^nt artr id>i+4, ^ $ tfen 2^ tfen ^tht q^fr f^te £rf5rir. ?r?t ?htt tfen 
sidch< ^nrt. 

^?TT f^fr ^ Pl+lfpl^, ^T2T 3lk iJlfplAll ^TT ET^TrT ^T, qcTC q^ 4-5 l^Qd H^F ?TpT ?TH 
plff #?HFcis||ch4 q^33"sTTf^cP|Qi), 3ftT3ra"3fr?T3TT^R^TRlch 1 HI cRQi). ^wfTpT ^t ^ 

o o 

7-8 fJiQd aftr q^" ^rf^r, 3tt^t ^rf^r. 
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^Pp^T (Ingredients for Bengali Sponge Rasgulla) # f. 

^^^%f^cjtr^t2frfT35T3ra-?3r^t. c^jraTroTJFqqpfrgMcM §tr cjsj ht^t sst ft*ir 3tt ^?tt 

T7TTT t^TT ?HTT sRHT fTT t^TT $ sFl" TfPTp^T FToft sT^T f . 

&?TT 3PTT ^TrTT eft ^PTe^T HT jft 3TT^ £ ^TT f^3T 3TT^" £ . 

^Et#> oT3s> - Boondi Ladoo Recipe 

^r%pr§5 Ti^a^^q^f^sr^gT^cTg^f. §fr q^rr ^ q^ # ^ §fr ^?fr % ararR qr 

% cTS5 (Bundi Ladoo ) ^T^T SlTd" £. 
Read : Boondi Ladoo Recipe in English 

3Tra"?^^l<H4Tl - Ingredients for Boondi Ladoo 

• 1 

• ttft- 1 1/2 

• t5lfr^HI^ - 6 

• fctT^ - 1 £stcR" ^W" ^nf) 

• ^3t3T- 1 1/2 -2 FjPT 3TTT *nf) 

• 3h - 1 m % tfipT # sra^" % fM 
fctfUr - How to make Bundi Ladoo 

3rrf^" % 1 -2 Slf&F qT^t cRTT . STTcT 1 0- 1 5 fJrf^fc #T feT^T W £rf^TiT- 

fatft g^T # ^eMT STfoTir, aJR 1 qrsfr STcT ^JWr qpfr *T STpFl" c^Qa), qrstr # *Tc(3" % WRf 

3-4 fJiQd cT^f q^ % ws; wspfr ^ $ ws^ft # 1 -2 ftq c^ncfr # Pui$*l, sst 

w?isfr hit sr^t ?t cfr 1 -2 fJiQd alk q^T pfrf^r. % f^rtr w?irfr ^nr 

t5t£r$cHi<^ ^t«fTpr^TE^"Q+icH c^TiQiai. fq^^q^q^^ifi^^rercfiQil. %^T5t fif ^r: 
^Tpfrf^rir. 

arwcRlQii. ^T^tarEtfT^HF^gRaltrfe c¥rf^r#. +cHt^ ^it ^fr % 6- 7 
aftr 3tt?t g^r 5H ^trtt ^sif ?r f^rn^fr an ^trt 3?^fr f^rrr f^r#, ara - g^r ji1^<h wt3?t ?t?r 

w?i^fr arq^" ai^ cssfrsi cWr. 

Hg5 «l<HI+< cklR cfrf^r, % Hg^ft 13cfT 5-6 <5te <JiQi), ?t 3ir4^. 
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WlRv % pT55 5R3R ^TTT 3m sr£r % ?T35 (Boondi ke Laddu) f^cHl^il 3iR 

sr£r % cT§5 (Boondi Laddu) # fzTeTFFR srrt wgr^ £ , % ^rrt £ ^rrn # pTTcT ^tt *rt 

3TT §4t T^T 3TFT ^RT^ 3R, ^ ^FeR j5M+< fjTHTf^T 3lR ^FeR d<HI<M ^TTT ^FR pffl^T. 

ffcfr %, 3lfc ^TT^5T # ^TSqW ?frST sf3T gtcTT ft 7T3T§#T # #RR ftw ^FR #RTR2H ^T5T8#?T (Kesari 
Rajbhog) §fr ^TT ^1^" f . 

Read : Rajbhog Recipe -Easy Rajbhog recipe in English 

3Tra"?^<HI<HdJl - Ingredients for Rajbhog Recipe 

3*1-1-5 cffeT (7. 5 ^T) 

3Wr - 1 to. (4 ^q-) 

3RRte-2 *3r£MJ-.H^ 
10-12 

fqr?r- 1 ^tfr 

tJtfT^cHI^ - 6-7 

f^ftf - How to make Bengali Rajbhog Rasgulla 

TrsfflfaT ^tft % fpfir ^ra^ - ^tt ^trr ctenr ^r^tt I - : t^srr ^tft % fprir cjtr ^ 3R?r % fcrir qr 
wSr^rir. 

^tr # 3^r?r 3tt^" % ^ ^ ^r £rf5rir, ^tr ?r 3hr ^rf^rir alfc ^^TssT^^rf^r, cjtr^tso 

% T?^" % 3TT^" afr?T aftST CTCft RTSfr ^iQi) 3lR ^m^" 3" ftcHI^ W$ ^Hl^ , cJtT q^ST 

^rat ?ra" sr^fr Rrsfr fJiHi^ alk cjtr ^rar^ ^f, ^fr^q^^^ercfr^qT^frfJlcHMi ^^r 

3ra" ?Tffr, TT^, TtTpT 3^ tifaR IScrft % 3*R ^T?IRf 3lR tSc^fr f^Rft % 3^R 7^3" pfrf^zT. ^ 

^tr ^qf qr sTf^rir, ^tt % 3^r t$ di^Jii, alk qi^fr sfr^" % ^" an di^Jii. ^if ^trI artr ^" 

33T ^R, q^5 ^R t^TT cis||ch< ^TRT qi^fT f^fT? £lT^. ^5TT c^TR 

erit ^TT ^" 3RRfe STfcTiT 3lk 3Tc# cRF JTc^ f^mr =RlQil. TTSWl^T % ^TT c^TR ?t |S". 
^T3T C^t ^" c^Qil, fqT^ ift # ^T? ^1^" (3fR ^Tlf fqT^ 

qr^fr # sra" ^r sfrsr 7n pftfsr^r, alR yew f^H=hi 3hr ^tf^r). ?cn^fr w ^r qi33T ^rr 

#f5TiT. 1 ^cTFW"^TT3lR Wfr^t|^^t, ^cHI^tJI qT33T 3fCtfT ?R? fflcHI=h< fq^T ?^IR 3R c^lQil . 

(fq^^r # q^s % 3whr, q^iT 3jt pTTcT q^ w sra - Tra^" f). 

^T5T8fr?T % zfTcT sj<HI+< ^IR ^R officii": 

^^^TT^5TT^^^^|^^?frf c^Qil (fH^"tfeTT^t12-14|^ft^-^Tf cflQil). tfeTT^TTT^ 

l^fr 33if^r, ?^pfr qr t^r ^ttst st§t ^r, ?r ?M tfr TFTTf ^tt pfrf^r, TFTTf % 3^r 1 /4 t^r€t ^j-^^j 
fq^r ^3" pffi^r, t^srr ^iRt 3tr 33rr fq^r ^ ^r ^rf5r#, 3lR ar^r ?rf ^raff £r ^eii^di 
?fr?r w ctfiQii, ^ir itpr ^ ^ ^%jt, ^tr #r f^fr ?rf ^trr ^tr ^r pfrf^r. 

f^Rfr # ^JWr srfM, 3lk 2.5 wr qr^fr sra" <JiQil, 3lk ^rtt ^5Wr q^" <JiQi). : ^5Wr am 
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TrnT 5T ft ?fr 3Wt q^ft # #r ^ 3ttot ^tr ws^ft *t sif^r, 3^r 3ft $ 3fr ?trt w?i^fr % 

3*R 3TT 3?f $ Pl+M £CT ^rf^T. W9I5ft qq 1 cTTT ^TT 2 HTT 3Tra"3^ %, W?T^ff # 
31^t rRF 3^ToT q? <ld^J| qq 1 - 1 JR% 3fE# <RF 3^fT WST^ff # grfM, ^cfrr cteT tf^f, 

ws^ft ?trtt isidcfl ^sfr Tn&r. 

^r^tdchch< 4id^lJi ^tMchi^ ht% w?i^fr #r 3jqr mqr fT^T ^r?r ^f, ^rw?^fr%fTRTTra"s#T^rq^r 
# jtc^ jr?t f. 8-1 o ftRd # w?T^fr anfr ft?r pRdt ara $ 1 -1 *oteit qrsfr stcT, ^tfer tzqsr % 

STRICT # ?TRTT W sRT ^T, ifft ifft qq^TT afffT 2fffT qi^ff 3TpT?T ?t % WST^ff qHcft q^ff ^f. TK5T§f^T qq 

W3T^ff ^ q£ TToTSTfrT 3^ ft cfq ^TtST 1 -2 "ETtiqq q^fpTT q>5 qicR ^TT #i7TT £qcT ^q^T qT^ff ?t STfcT q>T 
WSPff # ST^T fiqqqT JR c^lQlAl , qYpT J|1^<H, 3^ 3fo& TT3T§f^T ^TTT ft 

tk5t§t^t qq ws^ft # |t ft ftm ft fntt aflr qq^ ^ 3qr?r tf^r. 

&?q JTTT ffcq qf?T ft 3qq$2^F f . tfeq ?H?T ?T ft£ qi ^5T§i^T q^ JR W3Rft # f , ^ TT3T§#JT 

tt3t§#?t q^r ^rra" ws^ft # pr?q 3^th 3ttftt Tt, ^^fr # q?r?t ^f , w?i^fr % ^trt tt3t§#?t q^?r 
3ltT3^Tq3frg^TFrTr?i^^rEf. (anq ^ ?rr 4-5 ffcsr #r ^sr qrfr ?r g^r cflQil 3^ ^1^1^ qrfr #r #r 
^5trt fter f^r qrfr 1 -1 Wtir wsi^fr ^ sii^r w?T^fr # ar^ fr^T £ aik TraiqW 
^ *q^fr ^ttt f ■ aiwdU qr ^ttt ?r ^raTf ^ptfpT 3^th^ ^ra- fr^T #^ feti ^ ftHT 

qT^ft f^lcHIr) TFrT^ )- 



Read : Urad Dal Laddu Recipe in English 

3Tcj STTpT ^q 3ra"5iT^" wss - Sunnundalu Recipe 

3Tra"?3r^ ^TTTRfT - Ingredients for Sunnundalu 

3^ 2TpT - 400 3TTJT (2 WJ) 

W 300 - 400 aim (1 1/2-2^) 

fflflSf- 200?JW( 1 WT) 

^T5T - 2 w (t^tt c^t ^rre: pfrf^rft) 

%?TTi^-?T - 2 £stcR- W (33pT d1^+< W cfrf^riT) 

tM sfpTT^f i -8-10 (^•^^efrf^r) 

%ftl" - How to make Sunnundalu 

fTir ^T3?T 8W efrf^TzT. 

M^t 20pT % 3TTt gq f^t ^ QcblQXl, EfT, ^T, ^TToT, I^Tl^Rr, fq^W 3flT fq^fr §pTIf# STpT fiq^ 
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fft*m 3ft 2TtfT ?ftfT f( pfrf^l 3% E^T 3T^ft IR q7R^ 3TFFK 3t sRT 2TTcft # tfjlft". ?R 
f^TflW £ sTRT ?TTcft # ^3" rftf^ft- 

• STleT % 3TTfc (JftjRT) £ 33" - Urad Dal Mogra Laddu Recipe 
3iravra -HWJ.fi - Ingredients for Urad Dal Mogra Laddu 

• 3^2fTpT^T3Tra"-400^TTT(3^q-) 

• tit- 200 um 

• - 300 - 400 3JTJT 

• ^tT3t, f^rf?r$T, sjrjot - 1 oo ^jm 

<\ 

• ^rgr f^f i - 10 

fctftr How to make Urad Dal Mogra Laddu 

^STf # antrr tfr srt jr 3ttct arpr^r aflr arra" *^ft ararfr jftft qr wzn pn tfr 2ft?T jr% sTf^r aftr sibr 

|tft *OTft HJIIdK ^TT?T 3TTt tftft. 

^tToT, ^ETOT tSftT B^T ^FTC cflf^, %9Ti^?T 3ft 33cT dfe *R JR cftfftft, fftfft 3ft sR>^F ^kTT cftf^Tft. 

fpnpfr tfra - jr ?>z: rftf^rft. 

3Tft 3TTft. # JfaT 3R STH JR 3fE*§t ^pTT cftfftft- cT|| sRTft 3T fefft fitf^ cteTTT ft 

fitf^ 3ft 2TtfT ?ft§T fTO # cftRftft 3^T 2f^T E^T 3Tqft IR 3TFFR 3T c^S sJRT JR 2TTcft # tfjlft". 7R 

^■SfUT $ sT^T 3R ?TTcft # ^3" cftf^Tft. 

• §foft ECTeT £ ^ eTS¥ 

3iravra M\M*S\ - Ingredients for Urad Dal Laddu 

• 31^ - 400 
. tft - 400 

. - 300 - 400 3jT3=r 

• 3ST3T, %?rfJRr, - 1 00 3JT3T 

• tM ^dl^J l - 10 

f^Hr How to make Urad Dal Laddu 

3^5nH^r?TNT^rf^rzr, tfr=rft 3lk 3-4 tfe #^ f^rft 4tft % q^fr # fttaft £rnftft. ECTcT^raQftcM ^ 

# STteT 2fr§T ^W^" WTFT cH d I IcHI-L 5T3^T ^ d^F pfrf^T. 

jR^r, w tto ^tcr ^re: %?t1trt ^t tfrs ^rf^r, fEfrn - ^t ^ht 

3T5fT |f EJpI" ^" fplTf^t 3fE# ftpIT pfrf^T. cT|| ^TTR % fetf f^TflPn" c^TTT |. 

foam ^ ?it5T affeT ?t?t # pfrf^l 3lk E^T m q^Ef 3TraR" % ^TT # ^0". ^k 

cPTTT %^ ^n^f? - How to make tagar or Boora 



rRTR (Tagar) tff ?nm cRF fft^TT et. xj^tt m&F ?1ttt ei" ?ptr # ar^CT" arftJ^r <diciK 

^cft|- 

rPTR ^t ^sftsft ?T |t 3RRT 3TTdT ff. ( Laddu Recipes) qrM^ sraR % t^rft ^rfr w y^FT # cn^ 
ef . f^TFT pf||3ft ^n" ^gT^ srrdT h^ttt arFrat ^rarr ^" srfr f?Wt ^ m ^ aft strrtt 3rr TraHT ^ 
Read this recipe in English - How to make Tagar or Boora 
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31lc|!t4<b <HmiD - Ingredients for Tagar 



« - 1 (5 ) 
qi^fT -350 (1 2/3 «pq) 

faftt - How to make Tagar 

^sTf # 3fcfr 3iR ^T^fr ft^r jfr qi ?rzt ^ £tf5r£r, ^tTpt ^ ^otcT £ ^rar 2-3 ftRd # : crpn?r ?f, 

oR EftcR" 3^T?T 3TT 3?R ^5Wt ^ft cRF ^cT rT^ fTf^ c^tl 3T?T ^tfoT^". fTT £TT?T % 3>*R $ 
fTRT f^R^Tf cRW, fTRff 3TFT ^OT^" 3" Q+IH ttft # J|o-d;j[| ?TFF ?t 3TT3t F- 3fcfT ^ ^ 

sfT^ ^TRT^t 8-1 ftRd H^F M=hl^ . 3TF ^I^t W STfc* F- £ STfpT # 1 ^^^Slf^T 
3lR *TF W£ ?M £t £l # 3OT^T pRT 3TTTfr F 3ift 3^R> feTRT IT ^ft^ ^ cRT 3TnfT 

F- 

^FSTf $ 3cFR ctflQi) ^TTpT # # ftpTT 3*1^3" ( f^RT^T ^ £ =T^t Vpf[, 3TcT ^ftcR" ^OT^" £ 

^TclT?r F^" cRlQil. 35T^?rqT3IF^2fR'^'Ti' dlilJII. 2TFY 3F 3TT F*T pT|| sRFT # fT^TTpT 

^t. # ^ jrs ft f£ ^iran tort mcfr B^fr £ b^t cftf^rzr 3lR M jr: ^fr, pr # ftpTT 

cPTR ^Ft qFc* £ 9?T sRT 3R 7^ T^Rf F, cPTR 3-4 JT^ff cRT SR^T # pTTf^T. 

4tl4hhH Ml^lich ol^r- Soybean Laddu Recipe 

3114^44) -HWiTI - Ingredients for Soybean Laddu 

^lill^"H - 250 3JTJT (2 wm) 
% 3TTCT - 250 UT (2 5rT) 
^fr*fr- 350 3rnTT(1 1/2 ^T) 
- 500 3M ( 3 gjtr) 

^ToT, wt, fqTHT, ^rf^Rr (1 zp£ ?ir) 

$cHI$tJ1 - 1 (#?r ^tfM) 
t%f^r - How to make Soybean Flour Laddu ^ ant fctfr ^jt^t # t5w 5R Q+m e¥tf5r^. 

3fo# 3TT^" fflfSrzr. 3TPT ^ <J|Qil, 3TFt 55T ^ ^tf^T. 

^p^T ?R5T 3TT^T 3TTt # ^IT |3TT 3TTtTT ^U", 3f^T 3lk fpTTf^fr STpWT jTO 3T^ft rRF 

2fffT aftfT ft'^T 33If^T 3lR FT^T ^ ^f^T ETt^ff FT^fT Ef^R ?tm ?tm pff5 5^TRR 2TT^t # pPTRR 

Tf^T. 7TR^'^TTrpT55s| 1 H|ch< ^RTR^RphQil. 

<h1-MI^"H ^53 (Soybean Laddu) ^Rnr f, ^Tg5 XT3R CTF? ^^R # 8TOR Wi ^ifM. ^fRTT^T ^rg5 3TTT 
<ldWI STT^^T ^ 1 ^Tgf ^FcT Wlf^^d 3lR riraTrT F . 

^iiidld 3nt ^" ^r§5 2 j^fr^ ^ ^r sfr m ^ra^ f. 

tfRTT^m" ^SS % tcTir 3PR 3TFT% W W ^ ftoT F ^ 3TR ^R^ fWr ^5Wr ^R ^T§5 ^TT 

eftfSrzT. (^T ^JWr ^" sj<HI+< ^IR f^ZTT 3TraT F 

3tr ^fRn^R ^r§| ^tft # to^t f?r O^JWr) Sft^^M ^R^W^f- 
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<Hlft4H eT55 - Coconut Laddu Recipe 



■HIRAM ^^T^^RH^RH^^^^T^f, ^I^T^^iste. 3TRf2;cj|c^l ot3" cifigK *R <HIRAIH % cTS5 
3^TTTO?t£. 

<HIRAM %^Tg5?TraT3lT4)^^ TJTTO 2^ £ ^ TO?T £ c^<H JTraT^sTSTMIRAM cT§5 3TTTO Wlf^d 
■HIRAM % cR35 3vE# <HIRAM 2TT 3R£ <HIRAM 2^ ?T gRTAT 3TT TO?T (t ^ 5vc€JT <H|^A)H et ?lt chcjc^h^ 

3r3" % ^ to ^rt^tt 3t # afctSr rRF §w eftfSrzr. ^rfc tot prr ^raT .hiram £ ht srr 3rra"?TO?rr 
3Tra^*re> wft - Ingredients for Coconut Laddu 

• HIRAJcH (cKc^ f^CT") - 250 M zn" 2 

• JTraT - 250 3JTJT 2JT 1 3tT 

• (?RTR) - 300 ^JTJT 1 1/2grq 

• 3^T - 3TTt[T (^FT5T, sH^RT, RUlofl) 

• tM fprrfrfr - 5 (#?r ^fr ^fRr cfrf^rir) 

faftr - How to make Coconut Laddu 

nraT^t^Tf ?T3M<M ?TOT JMIsfi ?T?T TO §T*Tc>flQ A). 

^tTot atk w tsteT tsteT ^fts: ^rf^r. RuloTi ^ ^r cffifSiAi. 

SWT JiraT 3R3T T$ 3RT, ^fc^RT t^TT |3TT STTR^TcT (?}t§T W <HIRAM SRT ^RT 5raT oflQA) 3ft 

oTff % 3^R cH^d^ % tpTit % ^n%AT), IT3T 3lk ?cRT^5t Sic* 3R fJlcRT^T. 

tfT^ 3fctSr cRF t^raT^ 3fll ?ft§T ^ftST fj}^ gTO # pfaR E^T 5R ^ftcT ^TTcT pT5| sTSTOI, <HIRAM % ^TRT 
# ^R, 2TTcfr # pPHT cfftsT^r, T1R TJT-'iroT 3" TO ft 3TOR % eT§| ^TOT 2TT# # cRTT cfllQi). 
■HIRAM % ^53 cTATR f . <HIRAM % ^Tg5 cTS5 3TFT f?fv3T # T^TOT 1 t^T TO 33T TO?t £■ 
Rlc«h £ g^" dlRild eTf5 - Coconut Laddu with condensed milk recipe 

• cbo-^ f^TTO - 200 3TTJT ^TT 1 

• <HIRi4H - 200 M 3JT 2 ^TT (^fc^RT t^qT |3TT) 
. - 1 00 3JT 3ntTT 

• fcRTfifr- 6 (tfTTOR t^RfTgf) 

t?WPJT ^ $cHI$tJ1 STcT ^R fJlW <?Qil 3lR 53T m£ % 3WHR aflpT *TtcT pT||; ^R, 

■HiRiJcH ^rt ^re: ^r $ ^r Tt^r^r, to ft btor % ^r crg^ gtstt pTiQ^. 

3T31R # chdcjch^ t^TT |3TT 3R3T <HIRiJcH §TT ftpT £ pTOST ^T3TR t^TpT^r giW ^TOTT t^TT |3TT <HIRiJcH 
^RTWT jftcTT 3lR 3^ ^ pT||3ft Tl" .HIRilcH % cT§|[ WH MKMR+ ==T^t ftcHdl ^HtpT^I <HIRilcH 
ER tR ^TOTT 5R- 

^"2ft#> oT55- Methi Laddu Recipe 

3Wr % pTf|[ TO 4KJ-MR+ ^fWt 1 3fT f^raif 5TTO 3fK?fra" W $ 31TTO ^TT?T t^Rt 3TT^" f . fTTW ST^TT^T 

fTT+^lcfl ^^3TR3Tq^^#7^^^^EtRTpT5^s|dlcb< RsIpII^ IT *TT 5R I^PT % W 
fTT g^TOT fHofcll^. 3TTTO WS&ft ^ ^F?T ^?fT fJl^jfl 3lk 3^t ^|?T 5RTOT 3TFT PlRVJd $ 
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3iravra -H l<H Jfl - Ingredients for Methi Laddu Recipe 

• sWf 2fRT - 1 00 ^nrr (1 sfTsr ) 
. cjtr- i/2to^r(2 1/2 ^r) 

• 3t|^T3Tra"- 300^w(2^q-) 
. ^-250^JW(1 1/2 g^) 

• jffc - 1 oo 3JTJT (antrr jft) 

• g^fOT - 30 - 35 

. ^fr1M-8-io 

• #3 qrasr - 2 isrfr tjj-.h^ 

. ^f^TTf#-10-12 

• ciM-cflcrn - (4 

• (2 3TT^"qiH) 

• : EMr3JT3T^-300^w(1 1/2 ^q-3T^#T2^t) 

o • o • o 

faflj - How to make Methi Laddu 

3Wr 3Tm£T WW =RlQil(E^Tr rtaft 3TR «J^R, ^Trfr ?Ttt 3M<M m # 3T33T ^fT?T # elT 

f ^TT fal ^TctT 3TFTi ^if 3" ^fe ?RTfaT # cRT THf^ TO # |f aWr [JlcRK £ *M ?fr£r 3=ft€t 

3nt ^ft cfil^r. ^tr^t3w^r^r. 

wzm t5feT ^rc efrf^r. ?c^t w(tj^t fi^ % 4-5 jrft ?^r) ^ cftl^rir, Efra" 3Wr alrc 

# wsi^fr 3frrr tost, #3 qnsi, msjx, fM, eo^JWt, srraw aflr fpn^Jt si^hr ar^fr 
f£icHi$ii, m ST^tr 3Wr, swt ^arr arra", swt ^an 3m<m ?t?t ^ f^r^r ai^fr t^w #^r. 

e¥rf^rzr. ^r?fr % ^rg| ^ 4-5 ^cfr g^T ^" ^H^rzr. 

aWr % ^rgf (Methi ke Laddu) 3m H^^iil +o-i<H< ^" m^T cfflQil 3ftr <1di<Hi ^TT 

jfrSt^Et- Sweet Boondi Recipe 



jmWff % si^r 3fR ^ ^r^iR ft^rr # <h.h<£i<h ^tft ^rfrar g^r ^rar flWrar % ?rg? ^trt ^tft 
et. plfeT 3TT3T ftt 3t§r ^rr f . 
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3TraWF<HI<HdTl - Ingredients for Sweet Boondi 



• t^T - 200 3TTJT (2 <m) 

• ^ - 600 MX (3 JFT) 

• t5t€t fpTTpfr - 7-8 (tfTcT JR ^ pllQil) 

• tfr ^rr fHTf^5 - HpfT ^ fM. 

fUtJ - How to make Sweet Boondi 

sRTf3", ara - ?rrgr after qr^fr sr^r ^tTh jfT q^^T ^ri^r, ^^?^;m?r^TT^if£ii % strt 3Tsr ?rrt % 
3*r wsn^^fr^^^^R^fnt^^Trf^. t^^^tfjjd^Aii srfr^ft^i^- ^^"5-6 
l^iQd ^ ^rr m& % k'chci^ ftr^n ^5 m& $ 2 istt txtxt* srfM, afrsT alk 
pfrf5r#. ^w^^ 10-15 l^Qd #rfMd,chch4 ^g-^Qii. ^^^^^t^rFr#rfM^nrt. 
^jtpr cknr h^f ^3r % ^sr^fr £knr jr pTft £. 3Wr fctfr $ srfM aik 3Wr £ antrr qr^fr 
^rrsfr % If jft qT^fr sra^r ^T^fr % 3tpt q? tf^zr. q^fr $ 3^th an^r qr, 3Wr # jrs jio-^jTI ?t 
tj^ ^ srfM alk fTRT an^r q? t ?trt jff# eiciicR ^ # Q+m £tr^t. fr^T Qchm^ $ 

3^t aik 3T3i% % tra" ftfqw ^l^r, wsi^fr 3^t aik akr& £ tfr ftrq^fr ^rrflr^r, wsi^t cft ^ 

37k> HpT # ^TTlt ^FSlf # tfr M fHlf^ 5T?HR ^RtR^T. ^ qtcT # TJ^F ^ ^FSlf # 3T?nR £fM, 

3F h^t Rlchch< ^k*R # 2tt #^ 3^qr an^fr ; ett%^t, tjttt t qzfr^r w ^ h^t ?r q?r 

^fT # 1 3lk ^fTcT 3TT^R c^R pRTcff |f, fTT^" ^FT ^Slf #^ 3^ WciWci JR#T f?KT 
^t 33RR, 3T*k ffTt Tf^T- 

?M ^T^fT ?Tf^R «HHI A|<H ?t 3TT^it ff. ^F?fr ^t 3^1 ^R?T Tf!^- s^t^Tqi f^t 

jfrSt 3nq% ^irT #^ fM ^nr t, wif^^ci jfrSr g^r anq arafr ^Tf^r alk tj^tt s^t ?t?r #r ^ tj3tc 

CTf? +o-i<H< pilQil 3fk 1 JTTFH^-fldMI 3^ pT^T 3^k fl^TT % 5fT§T Qch|f?)il 3R 

jfrSr ^^^^ w?i^fr *r ?t, ?fft ^rar m f^r^r §fr arqsfr f^si^R sr^r f^n 

Jalebi Recipe, cHolsfl 



w ?rtt d^t^ijT (Jalebi) ^rsfr q^ei an^t |t. 3imdt< qr ^it ^rraer % 3tt^ (Rice floor) £ 

^TRfT 3ldt t qi ?Tt-3iq^?T #7 ^ ?TFTf ^ ?TT^ # (Mawa Jalebi) §t sT^kff 3TRff |. 3PTT ^ 3Tctf^qT 

er- ^- g^fr ^fr 3lk §fr srf&F wif^^ ?t ^rrefr f. arra" ^ ^n" # 3r£fr (Jalebi) d<Hi4j1. 
3Tra?3R> ^mdjj - Ingredients for Jalebi 

. - 200 3JT3T 3TT 2 ^q 

• 3Jke:-i 1/4 t5t£MJ-.H^ 
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f^Rj" - How to make Jalebi 

^frR: % zjti amrr JWJkl m^fr $ 5 - 1 o fiiRd % f^rtr fi^n £tf5tir. trer # ?teT alrc ^frre: ^ 

gtcT 5STTST # pRT3T?T 1 1/2 qTSfr^WdTHT ^B^^W!^ 12 % f^T d,+cb< ;n3"£lfdi). 12 

dcWr ^TTST % tcTir q^ WSTSfT ct^TR cftfd"ft. 
*TT9T»ft s|<HI^<£) : 

3Wr- 400 (2 ^ ) 

qTSfT - 300 3JTJT ( 1 1/2 JRq) 

^ gt^st # : fftsfr afk qT# fi^ ^ftsfrt^d^^Tsfr^q^c^fdil, ar^r 

^jt w?istr # # qftrai sr?r £ 3ift £fWt 3tft qr 2 fiiRd 33^ <JiQii, ?rf ?^§r Rm<Wl gicfr 1 

31cWr ^TTST % tcTtf ^STf 3f?RT d?f% # ffcfr f!". 3^ ^jtfT 3R ^RT ft 

fist in 0cfr # sqr^r f^Sr # tnr ?t?t ^fr?r ^rard" w$ # st£. fdd*fl 

3" Q+M c^e" ^" ^f. ^{fT ^HF WfT 3T^1t^f ^IR 3". 



Ras Malai Recipe - RasMalai Recipe - <ot<HHl4 - 



www.nishamadhulil&coiTi 



3m f^?W ^STFTT ^ITf Ht ^mpTTf 9ft ^ £ . ^ ^TFT ^ fdd<HI Jjfl^T f^Wdl |f 3risft | eft 
fTT ^TT TTTOpTTf TOT £f&3". 

%^ sf<Hl4? How to make Rasmalai? 

<«h<hhi£ %fprftgraR^"ft^"graT ^1^1^ t^rr 3m^ji srff f^n dTdT. ^ i^rfr # ^rc3" anq% 3n^r 
3llci!*4<b iHI<hjJ1 - Integrients for Ras Malai 

t^TT (Chhena) - 250 
^eJWT - 400 MX (2 ^q) 

^tr- 1 cfrer 

#tht - 1 5-20 ppf anq- rjif) 
^ToT - 1 5-1 6 i5tt ^re: ^tfSrir) 
ftirfefr - 1 w (^nqr ^frfSrir) 

f^T- How to make Ras Malai Recipe 
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SRJT 3J?TT |3TT ^TT sffi" ft 2Tf t^TT <^H«HcHI^. sT^t % f^T^TTT <t 

fTT t^STT 2fffT t^TT ^if^T, ^TfR 3lR gqCT 3R% ^ ^Rf^zl". ?TR ?3t ?RF 5RTFFR ^ # ^ 
pfrf^T#. 250 sm t^STT 1 2 - 1 4 jfTct mtt ■ 

WT^T^ft g^TTf^r : feRtf 3^#350;m^ ; 3M3lR3^qT^#R-ftHI^ 3iR;%qT^c£|Qil. ^ rf^T 
T# HT% q^fr # 3fp^t 3^FT pPt, q^fr 3^FT pFT, 3Wt q^ft # q^t <RF *IR 3TRT t^FT 3" ?TR ^itct 
fTTislcHd qp^t £lfc>)i| 3lR 18-20 ftRci H^^^TcJlQil. qRft # 33TcT fR-RTT 3TTcTT ctoT 3RT (ft 
^RTeTTf sjdlil'Jl, 3sfR *fR 3RW 3TFFR # ^apt ?t 3TT?T f . 3t f^T &?TT % q^F 3R c^TR" jft 

ap} £ . Ft 53T ^ * ^ IB Srf^* 

?OT W 3TeTTf % ^tr cfclR 3R£ $ 

^T^r^TTsr^r^f^r^qr 3W3ri^qi^^^#g^£gc^tf!rzr, 3ti*r#RR#r 

3lR 3t3" 3TR 3TsT ^tT # TTTW 3TTOT ^TT 40-50 qfdW ^ ^ffW ?t 3TRT, 3RT ^ 3R dflQi), ^tr # 

TfWMf % % q^fr £ Q+m ;hr <^<hhi^ % cjtr # str £rf3Rr, <w<hmi£ r^tr 
rrrri^ c ^ # Q+if^ii, cr? # Q+M jfr, hfr}- f^TFct, Rut'oTl 3Ir mzr$ Rsn^r 3iR fsf^r # 
^r 53T cRlQil. sfr RRiRif m *fr £f&zr, ft s^rf^e gsfr ^. 

How to make Chhena - Paneer at home - qsflr «mi4? 



^Rdili 3lk g^TTcfr fflil^i g^ % f^T R^ftr (Cottage Cheese) gziW f^TT 3n?[T |". ^Kcflil siidKl 
^TS5fr 3TTf^ % tctzr q^R" (Cottage Cheese) at 3TRT5T 3" ftcR" 3n?TT ^ prto" it qsflT (Cottage Cheese) ^n^Y 
f^tSlf <^J]cHI, ^OTETJT, 3TTfc 5^ % ^" 5# 3TTcTT 

graiT jj- ftp^r graT qsftr (Cottage Cheese) ^ff% 3" sHllpfl f^TSTf % $ m£ end ^tt (Chhena) 
Qd-Hi «HHiii<H ?r ?t^r afr?T ^nsrT ?Ibt ^. ^ qsfk (Cottage Cheese) 3i1t3w?i?r: w ^tr ^ sT^t g^rraT 

STTrTT 3^T c!T^T> gST^" % f^J" fTT?i" 3RRfe §ft fftW f^T^TT 3nr(T ^- ^f^4 qfeaH H-Hjlyril , 

3^ XRfT 3RT?" % 3tft (Cottage Cheese) 5=r^t l^lddl 3lR 3TTq^t q^fR" ^" g^" cijd<H g^ £ 

f^R at arrq^r er $ q^fir g^T^T |t 51?tt. q^r g^T^T u+<i^ arraw ef, at arr^r arrsr # q^ir gaTH" f ■ 
3Tra^^R7 <HI<Hin - Ingredients for Chhena 

(Full Cream Milk)- 1 
5^ RR^FT - 2 -3 ^J-^^ ^TT TJ^ sftW RT 

f^ftlT - How to make Chhena 

^tl^r 3lR ^ft ^cna" cjtr a^ $ wr ?r qr^r alk sfr st qt. 

3R ^tT ^ 3gipT 3TT STRT ^t ^ ^R c?Qil, ^H^" sfe t^rat? ^R ^H" ^TT RRW STRd" ^RTit ^IcHI^. 

^JT ^ q^fT 3TR3T 3lR qsfR 31cRT fcSTRJt cRT^TT. cJtT ^" q^R 3lR qi^fr 3TpRT ^37^ c£T cRl" 

JHHJHH ^ ^qf(muslin cloth) ^ tilQil 3lR affeT 55T q^ft fjqRT ^iQil qsfR" U<=hci<H JHcHlAW g^" 

3|r sfrg^T ^r: str qsfrr ^" ?t t|t. 

^qf ?r?r e^t ^r 3iQftci-d qrft Q+m <S1Qi). qsfrr ^rr ^tt ^ I". 
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^rf fctfr aitft g^Rejr ^ $ e^t 1 o ftRd % f^r ^ ^H^r#, q^frr atfr tt^t ?t stt^tt. 
q^ir ^qf £ QchM pfrf^r#, q^frr 3m |. 

&5TH4Hl<*<Hl (Rasgulla Recipe) 

t^lT (Bengali Rasgulla) m '^m ff aj?" # frTsnr 9TT ^TRfT f^T ^TRT ?ftST ?rf§SFcr 

3Tra?^R7 ^mdjj - Ingredients for Rasgulla 

• ^tr - 1 .5 tffcT (7.5 ^T) 

• sftsr ZTT R^W - 2 Tq^T (2 sftsT JFT }7T) 

• 3RRfe - 2 t$r£t tJJ-JHtJ 

• 3Wt - 800 (4 JFq) 

f^ftJ" - How to make Rasgulla 

%"3"3?nToflQil, ^tr^t?c^n"^TT33T5l^"^iQil, ^tr^t53T^^"%i^r^T^ 1 ^q qrft afr sra" ^ra^ f . 
^tr # sfrsT afrsT sfra t& sra^ tot^t £ ^m^, 5^1 q^T q^ sirt, e^r # aifc qi^t aicw f^if 
^ct^^sfra^^sra^^^^n^- tferr^r^qt^"^iQil 3ik3^£^qT^t3r?rc?Qil 

^RTRf % tcTil" t^TT 3m (t 

tfen 55t # Qchm oftl^rir 3ift 4-5 faRd t^n Jirra - 3to?t Qch<hi ^il^rir, ara' ^tt # 

Qchdl 3J^" 3TTt # fd,^l^ 5^" ^Rl", <^J]ccHI 5^ % f^T ^TT ^TTT et. 

M 7t ?frgT 2?tgT t^TT QchM ^T, XI^ % I5tt ?M ^TT ^ # pTlQil. ^ % 

f^rir f^ft rRF ^tt c^iQil alk 1^?fr 3fr^" ^qf ^" s?rf^r. 

^fTpr ^?Rfr ?r sra" <S)Q^. s^r eTrf^rzr, aik ^tt % ^ ^ 20 IHQd ?w ^5t 3trt 
qr isicH^ <yiQi), 8-1 faRci ^ ^Rfr ^rrcfr ^ ^r?dt ^^fr # 1 - 1 ^T3=raT qi^fr 5Tf^r, kjjw 

% WSI^t Tl" ?TR1T 3^T?T 3TTBT <^JIccHI q^ ^Wq- 1 - 2 ^rq qi^T STcT f . U^lcol 

pRT§W ?t 3TT^ f , <^J]ccHI q^" % ^ ^ <J|QX|. ^RTc^" ^eJWT % q^fr ^" ft 5# {ft?T <SlQi). 

c¥tf5rzl ^tt % <<hjicc) ^nr f , aratr ^arir 3rr 3fer 10-12^^ 3^ 3ffe 3lk 

o 

fr wi^d ?t 3n^r, ^ 53T % fq>5r ^ tft^rb, w?^fr # |t t& t& ^, w?i?fr 
|t fq>5T ^" Wftz: 1 5-20 fer ?w isti sn" Tra^ f . s£ ^rfl^s (Bengali Rasgulla) qtfl^r 

?rratrrf5r?ri 

• 1 . t^TT 3lR" qiH s^OT 2^1 ^" ^TT#. 

• 2. t^TT^-PHls; ^TqRfrqfr^HFQ+M c{)Qii afkgm^TphQii. 

• 3. ^^f^?l1^r1%^TT3TT2:#?HFR|=h<HI pRT^"pRT. 
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#*TT *TR> - Mysore Pak Recipe 



3% qisft 5T ^ # ^31?" £ 2k]R" qw # sT^T 3Tft^T I". 

Read : Mysore Pak Recipe in English 

3Tra"?2T^<HIJ-|dTl Ingredients for Mysore Pak Recipe 

. «kW - 1 .5 JFT ( 150 JTTJT) 
. 3Wr - 1 .5 JFT ( 300 JTTJT) 

• 1 ^T(200^jm) 

• [Hi$o-si - 1 ( 200 aim) 

• ^chi^ tost - 1 t5t€r T&ztt 

fcffiX: - How to make Mysore Pak 

3Wr wsisfr ^tt ^rf^rir, 3Wr fWr sfr nk hoT # ^F^if $ srfM, antrr qr^fr srfckr afk 3Wr 
w?Rfr q^ £rf5rir. 

tfr f^TEra^" % 3tc ^cjt ?"3tt 3pt sfr # sra - ^rr5r# aik ^rh gt^r eM3i4. 

w?i^fr ^ cftfSkr, rnsTsfr # ^ ^sncfr # sTfM, 3^i# aik akr& # ^iami £ ft^m £%zr 

^n%Z|". c£fffr ?R3T ?t sfr 3" 3" tfT 3R 3R ^TcfT ^STf # STfM, 3% t^T pRTRTR ^raTd" 

§ra?r ^HrzT, «Mr 34k jfrflw ft tf^r. ^i^^?T^?T^^t^^sT^3n^3lkt^^tc^k 

^T^T §TSTd" ^f^t- «RW 'PpFT pRT, #?Fr ?c^T TIT ^pT?T W\, f^TrT ^ 3TTpfr pRt, ^TRT 
faRT ?JTcfr 3TT ^ ?kHT ^T^ ?t JH^ 2?tgT tft 3IHcM ^JRt 3Tk cRTT <J|Q^. ?R7T ^tTcfT q?^" 

sFt anpit ^" srfM alk ^ncfr ^d^di 3m <S)Q^. 5-1 o faRd # qr^ sst ?t 

f^f TO Z^Z # ^3" cfrt^r, 3lk Trf^T §ft qi^T ^31^" ?t 

+o-i<rK ^" Q+lfdil 3lk ^3TB" ^ZT. 

• ^fr sfrjfr alk ifffl^m qr srf^r, t^r 8^ w ^rtfr ^srf % h^" h^t qt 

• ^" sra^" grw tfr sraH" 3tew ^rjt ?kn ^n%zr. 

• #m qrar ^ 3^% fM qr 3ic=£r 3i^r ^raTd" 8Tf^r3lk^"^r^TTi"3n^tf^4sii^ 
^ cRT, ^tT ?c^tT ^tt ^t?r ^z^" h^xT ^kir qr^ ^tt^Y ^ otot^ - % f^r^" f^RTTf^". 

^faTt^cT f^nsft - Vegetable Biryani recipe 



^QisicH ftr^fr jhjichi^ W^fr ^RWcfr ^rra^r, ^fr tTr, z$ *rr #tjt, ^rfiSRri", alk ^rk .h^hichI 
fjft^R ?c^T ?fr cit qr % arcgr ^TtTt ^ Q^=Rl ^rkr ^f^n ^ra^fr ^. 

Read : Vegetable Biryani recipe in English 

3fra"?2T37 ^TRT^fT - Ingredients for Vegetable Dum Biryani 
• <s)i>h<HcTi ^rracR"- 1 ^q 
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• £$t#-1/4ef*T 

• ?tH-i/4^tr 

• 3fm - 1/2 i^r^r -cjj-jh^ 

• - 1 pT|^fT chcicjch^ f^TT |3TT 

• fi^ - 2 HJhsII^ # 3t£T pTT 

• tjf^mt qi33T - 1 T&£[ *4J-<H^I 

• pTTHf^qT33T- 1/4 3?f£r ^J-<H^I 

• Sffl^F - WIcilaH^K (1 -5 T&£[ Tll-H-di ) 

• #^TT - 20-25 UFt 

• JFTST - 2 ^sfiq- 

• %9Ti^?T - 1 £sTeT Vtt 

o 

SfTeT ^5Wt -1 -5 ^ET, 

^T^oTTf^t- 2, 

- 2 fq^T 
ddMdl - 1, 
pffaT - 5-6, 
t5t€tfoTT^Jt- 3. 

flTrraT fiq3" - 1 (1 % Z^St |f ) 

3TT3R- 1 (1.5 f^r^i^tq^TBpr^i^r), 

fcFg- ^PH" - 1 (1 #7 pFff # |f ) 
3TTcT - 2, 
d<H]d< - 2, 
q1^TT-10-12q^. 

f^T - How to make Veg Biryani 

q^r ^iran 3^th ^itt pjtf^r. ^iran ^tfp jr£, titf^r 3R 20 ftRd % f^r qrfr # f£nnt 

4 cffaT 5th £rf^rzr. q^fr # 3^th an^r qr ^rraH qr^fr # sra - £rf^r3"3R80 qf^?T?r qw pffi^r ^ff % 

JR pffl^r, 3TPT q? 7R^T q^pT 3TTeT #H JR elT^Tf # |^ ^R%, j?c^ WT3^ ^ H^F JR 

QchM efiQil. ?fr§t 3R insR sr^i ftst 3tpt qr 1 -2 ftRd h^f jr Qchm efrf^. fltapfT f?r£ §t 
3cT#3lf?)i| 3R 1 I^Qd H^HH^TPlchM cflQi) (^^T^i F^sF^^s^t, ^^^^'^H^HcR■^R 
sH^TSTtl■^R^fr^=^■). 

^ncra - q^ jr ^nr ?t?r qr D^fr ^ pffi^r, ; ^rrapr qrfr ^ f^r^er str^tt , : crrapr # D^fr 

ftkn^ QchM ^rf^r, 3lk ^rraH 3t ?t?r <S)Qi). 
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3TCRSF ^FT qT? 3% ?fr fiq^T STcTOT ?TtfT §7^. qT33T 3ik trf?T^ qT3^ STfp^, JWTpT ?TtfT 
ilf^r. d<Hld>i itit Ttit JR JWTpT # Slf^T 3R <i<Hlcl< ft8 ^ ftt pfrf^T#- STO^F , cTTH 3R 
ER£RT <RT F"3TT «M-H I cHI (2 effaT, JFTcfT fiq^ , 3TTOT djd^oll ^FT pFST, tStcft iffa" JR 2R£RT ^ 

f^RTT s5M<M ftpTT ^rf^T#, JRTTpT 9T^. 3TsT JRHc* # ^ STeHR 3R ?TtfT §TjM, JRTTcl' 3T5T JR ^TTT ?t 

it §r?r trttpT # Heft ?f ^rfssrzri" stphr fiqenf^r. 1%T^fr 3r f^r ^sfr sr^r ^ztr- £. afr 3t ?t jr 
jfT s^f ^rf^r, ara - ^3fr % 3qr stphr tj^f 3ttt jr£ tct 3wt £rf^r£r, tjmhI % 3qr jftst 3% 

fiTJTfiqST STH £tf^rft, trf?T37t 3R Mlc£)<HI % qrT FT?T £ Htf JR 3TH cftf^, 3^T £ 4 ^IJ-^tJ ft)y HI ^ 
3R^lf^^. #^^q^^2 ^T^-qT^r^^lcHch^ <^cR #T?TT *FT ^TTH f^n^fT % 3^T ^Rt STf^T 

3R ara - ttr^fr jft s^rfjt ar^r ^ 3R#r, «Mr qr 1 5 ftRd h^f eft ^If^. 

sRfa" *FT dcMrH GfrfM, ^TT^t Tfrsff ^Ft fiq^RT ^tf^rft, TO ?RJT Sf3T t^r^fT (Vegetable Dum Biryani) 
cfcTTT , f^TZTTSfT ^T, E^t # ^cT^t ^TT % Tft%ft 3ift ^3Tf^T. 

3ptt 3tft '^ira - q^r^ f , i^n^r c^^t alkHH^rPichM pfrf^", ; srmN#3^T# 

q^r % 3qT, h^" czn^r §fr sjmcm pptt ^rf^rft, Trrfr f^r pRtt^t ^ttt ^fr e^t #r ^ 

fasTT 3T# ^JT #5^r - Eggless Cake Recipe - Eggless Sponge Cake Recipe 

feT 3i£sFT#^F3Ti%#^F3"8fr 3rftJ^F Wlf^^d ^TcTT ftfl^ ^3^3^ Vi^\ ^ % #*F 

3414^44) -Hm-dl - Ingredients for Eggless Cake Recipe 

. ?EJ - 200 ( 1 .5 cf*r) 

• ^cK^,H 3jr tfr - 80 3jm (antrr ^q ^tt) 

• cha-|^ ft^r - 1 JFq (200 

• ^tf - 1 cFq (200 

• ^H5T- 50^W(TJ^ : cff?TTf ^q, TJ^ ^KST 4-5 ^ ^TCT |aTT) 

• 1%9Ti^r?r - 40- 50 (53cTHt? ^T^TqT^Tc^Qil) 

• ^rat- 1 oo ( amjT ^q ^ ?f ) 

• tf^T qi35T - 1 tstfr -cjj-jh-cj 

• ^F?T ?fr§T - 3/4 t5t#T -cIJ-JHtH 

ffflr - How to make Eggless Cake 

^ci-ycH aiR ^teft ^TTf^r, 2-3 iTiQci arstfr q^f^r. ^-^nr ?r ^%^s f£m ar^fr q^: 
^t^tt pfiQii. ^^1^qT3^^^^^^^%^^ar^H^^^cflQ^ (J]<if?iiii =t^t 
TF^fr^i^ii)- ^^^^sif^aR^^^q^fn^q^^pW^r- I^^T^T^q^tt^^TrN 
^tt q?Tpn" 2 iTiQci qif^r aftr ^ra - , ^t1^?t sth ar^r ftpn ^tf5r#. 
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q^T % ^TTf 3TtT 3TT 3TTMr, HT% sRfa" 3" 3TT?TT^ft 3" f?^FcT 3TT^TT- % fM c^ITT f^TT 

3to"^ti80lMr^a-(£)j)^ qr^RTTcPiQii. #^ #r arm^r # tf^^r aflr 25 i^Qci #rf^r^r 

dlM«HI<r| qr #^F JRt ^ ^ fM c^fdi). 30 fJpfiT sfT^ fTFWra ERT 1 60 ft. ^. <fi)fdi| aftl 20 

£f%3" % 3F rclMchJI j=T ztt 5T^t, zrfe #^F ^ # ?fl^F ftpT^T T^T | 37f 1 fJlRci 3ik ^ cftfdi) aftl 
3^F 3Ttg^T STF^ c^fdil sT^ ^FT |. 

f^TT 3Tt ^FT #^F (Eggless Sponge Cake) ^TTT |. #^ qi ^ ^Ff #^F#^ ^TpTT 

sRfa" 3T?RT cRlfdil aik ^ $ R+lf?|i|. ?W ^ aTFFTC # ^rf^T aR M^IRl^- 

f^ft cTCF fOT 3TpRT 3T?RT 3^cf STpT W>T, STFT 3TpRT 3T?PT cTCF 3t 3tT d^ 3T33^fe #>3T, srrglRT#^F, 
RUldl oHlf^AIH #^F fFZTrfe #^F f 

3ldcii^<H 4>ePioi - Salted Ajwain Cookies Recipe 

3idcim<H +<£ld (Salted Ajwain Cookies) <M4>} <H<H<£l<H jfr& % ^t?t ard^T^T (Carom Seeds) 

% ^tc^ % jfrw g^r q^ f^r^r dT?f f . imt qr ^ira" % ^ ^ ir u^fsw ^rara" fti £. 
Read : Salted Ajwain Cookies Recipe in English 

3Tra"?^<HI<H4Tl - Ingrediets for Sweet and Salted Ajwain Cookies 

3^T - 2 JFq (200 ?JW) 

<H<Hd<H - afTOT £ 2fTST affl^F (1 25 3JTH) 

qT33T^5Wr- 1/4^q-(2-4^cTFW") 

^tr- 1/4 

31dc||iW - 1 I5t£MJ-.H^ 3^R?^F3Tfr|f 
rTJT^T - afTOT <3f£f ^J-<H^I 

f^fUr - How to make Salted Ajwain Biscuits 

*Ft f%?fr ?r sT?r pfrf^r, ^^JWr, 3f3rara^r, aflr ^m=h< ar^ft f^rw 

e¥rr^rzr, 2 -3 ft?t c^tr sii^r aflr f^mr ^rf^rzr, 3t?tt arra" ^ht ftM% Z ^ ^ 1 -2 ?w cjtr 

(JlQ-O, 3TT2T ^ ?t STT^TT. ^T5T ^TFT % fct^" 3Tra" ^IH" it 

trt ?teT ^ tot jt^ sra^r ^rRt $krt§3", chcRld arra" w£ ant % 3^ after arrarr 

pfrf^rir. +^ld ^r^" % fM ^rr ^kcr d,++<H m ^tf ^Ifr ^it 3^rnr fcTirr 3iT ^wht |t. 

+<fild ant ^" flq t^r ?fte w^r aftr cisn^ anr +=Pid dT^fr It. ^nfr ?fr? 

jcRld ^fr: t # ?M ?M tr qr ^rtt to^t, dt w jcPid ^r^" % ^rrs ^tbt I" 3# 4<b66\ ^ 
tfiifdil anr =FcRid ^tc t ^ ^rtt pfrrd^r. 

+cPid gfr^FcPiQi) 

arto^fri80 ft. ^. qr fre: ^ffd^r. ^rd £ arfr t ^f afm *f anr afm^f 180 ft. $. qrio 
fJiQd %fprir^:^Tcrifdil, 10 fJiQd rafter ^"+cR)d Rcbif^ aftr^cplfdil, ^rft+^ld ^i3^r 

o o 

|t, ^ 35=f , 2-5 f£|Rci ?W ^7 ^IT, J|V^<H 5T3?T ^F pflfd^l. 

+<fild % fprzr fflpte $ 1$ f d¥ sra^" ^f arra"?3i^TT ?rff ^. 
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Dal Bati Recipe Daal Baati ^ToT mtt (Dal Batti) 



m£t (Daal - Batti) Qd«Hi ^rar snsr # q*rer ferziT 3TTdT £ 3?rt ft ehcT di^Hi (Dal Bafla) % dm 3" 
•hmcii % ?cRT% $ q^ farm 3n?n 

3R §fr ^§tr sz€r gt, trc#£^rra ?t, 3%3m^?rc#f^ftdT^^dt^sn€i"(Daai Baati) ^n^t^ 

(Dal Bafla) 55TT^r. ^TT?T ^TTRT 3TFT # 3Tq5fr ^FT 3FT §fT *R?T T^T- 3TR^"^^TTd' 

w siid^d % fcrir stw Trrra" f?nfcn 3% 3rrq ^Ffticr la^n sfr ^ jr ^r#^t. 
3T£t fert" 3TT^^ <Hi<Hifl ( For bati or dumplings) 

• 3tf m snn- 400 3jw( 4 jft ) 

• 3T3fT ( W ) - 1 00 ( TJ^F JFT) 

• tft - 1 00 ( 3TTtTT ^q- ) 

• 3Hdc||iW- 3TTtTT 3^ TiJ-M-di 

• tl^T qi35T - 3TTtfT ^J-<H^ (^ 3TR *nf) 

• - widid^K (t^f t^rfr t=j j-jh t^i > 
faf^T How to make Dal Bati 

3R F5fr I^F cRfa" # ftcTT *R 3 £ftcR" W tf^J qT33T, 3f5TOT^T 3lk f^lW 
#T f^T 7H , HH% 3TTCT q>H *R #C ?t SITO. 20 faRd ^^3nt^d^%^£3T?TcR"JR 

R+di jr cfil^r. ?Tir ant £ ?M 3ttct dte jts^ot btrr % ?M ^rr f^rir. 

o 

3TR ^nf dt 3^1 ?TCT # fqs^T, 3TM# tqs^T, qsfR $T fqs^T W # tqc^T £R £■ 
^T€t 5TtqT^fr#i«IIH+-l «I<HI<HI 

1 ^terqT^§i^^9^^%'qT?T^^^%f^^3'c?iQ<ii 3%3raqT^#3sTTH3ff;HWd^3M 
isidd qi^fr # sra - £rf^r. 1 5 ftRd d^ f^r ^frctf s^Tf^r. 

qrfr 3^ itpr QchM ^ ^ ^l^r alk ara - d^r ^it 3fr^r $ ?re?T ?t?r d^ ^ ^rf^r. Tt^r 
# siifeifl ^fqETpr^rtfr^s^T^TQchif?iii. dw^ift^T^^iTpr^n-^^'^jr. 

3T<ft ^ f^oTT 3^T^" ^oTToTT 

f^T ^fTcTT cT^CjT ^ q^re: qHcr Tf%- sllft^Tq^ pPWT 3lk WT3d" ?t dlil'jH . 5T?r 3TT^T QchM 

3TC^ # ETTN - 1 00 3JTJT ( 3TTtTT ) 
5T^T EfTH " 50 3JTJT ( 1/4 JFq ) 
^JoTT # SfTeT - 50 (1/4 ) 
tfr-2^i%HTqd" 
^7T- 1-2 tq^ 
3RT- 1 i5tc?r tTTTTcT 



35 



• trf^raf 'tost - tj^r tst£r ^j-^^i 

• pTTcTf^qT33T-3ntn"i5t€l"^|J-^^ 

. sfrfJNr-1-2 

• ei^raf - t5t€t arror ( srtfr^F jrt ?3tt ) 

tfr£t an^" % ^ 2-3 fJiPid «Mr qr q^r#. %r <J)Di4. 

^Slf *f 2 ^ftcT # 3T?T 3 TW SR. ffr 3ftl ofTTT STcT £. 3fr*T 8Td3" % 
Wrft qT3§T 3% trf^qf qT33T 2-3 ^OT^T 3" ^IpTT^" 3R fq^T ?"3TT <±<Hld< 

?f^^3^3M^% jrtt^" % jqr dcr d" cRt, ir <h>hi chi 3^r *f q^r 

?f EHpT *f f^TcTT (JlQi) 3Tra^^chdl<H-HK qrft (EJpT 3TFT Qddl qdW *nf) 

^r#t arra^+dw-HK ?rteT tit 3-rtr sra - ^rf^r. arrtu srf^raf ^r ftw <yiQi). ^ d^rc ?t ^Rfr IS". etrt 
c^ncT # Qchi^^i 3% g^- sir ?t trf^r 3% sfr 3r?r jr ^n^r. 

EtfcT 3% gif^qf dW (? ■ W ?R7T 3T£t qtfl^r 3RM?ir. 
6 pfr?rt % fcTil". I ^TT^" # WW ■ cRT3W 90 fera. 

fvfctt Ttfisn - Litti Choka Recipe 



^TT ^3Tf^T ft 3T^T pPWT, fpfrft ^3^" *f dt ^ffr cWTfr ^I^T 2fffT TTT 3^dT 3i^SJ 

f. : EftW 3^T ciJHId< ^cre^t itT ^TT?T ^ ^TT35t e^- rfl" 3TT^T ^TT^TT feT^t : cfr3nT (Litti 

Choka). 

3U4?4<b M\H*J\ Ingredients for Litti 

• % 3TTCT - 400 ( 4 gjq) 

• tfr 3tt dcr - amrr ^q 

• ^gT^^T^ftsT- 1/3 tto^iTJra" 
. - 3/4 t^rfr ^irrra 

Pl6<5l g^n^" fpr^ Ingredients for stuffing 

• 3TrT " 200 3JT3T (2 ^q) 

. ErafM-2-4 

• erf^T - antn" ^q ^drr ^an 

• mtft dcr - 2 ^J-^tJ 
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• sffa - 1 S^^TT?T 

• sm^r - ^-diciw^K ( 1/4 tstSt tj<whtj ) 

3Tra?^R> ^i-Hifl - Ingredients for Chokha 

^fraT ^5t MKJ-Mft* £ *tter ^nfc ^fr fi^ anr ^ro^ ^trtt sttbt £ , m an?^ anr tri^it 

STpHR ^EftW 3lk Sfr Wlte^ci cRTHT ft 

• sf?T t^R" - 400 3JT3T (1 ZfT 2 f^) 

• clJHIcK - 250 3JW ( 4 <±<Hld< JTl^OT afnFR %) 

• ^fM-2-4(^T^t?f) 

• 31^^" 1 1/2^TplTgTS^?T(gT^r^HT?-3Tr) 

o o 

• fRT trf^t - 2 tsTcT FR ( stTffaT ^cRT ?"3TT) 

• ^RTrf m ^TcT - 1 -2 isrfr -cj j-jh -cj 

fctfif -How to make Litti Chokha 

fekcTl % feRj" 3TT3T pRTT^" 

ant sr^r *r g^r # QchiQil, ant # ^fr, iswt tfrsT, ara^RFT aik 3T?r *r ar^r frf f^r^r 
c^iQa), jwjio^ m^fr £T «H£iA4di £ arra" pfrt^r. ^ ant s^f^r antu sit % f^rir <±++< ^ 
#f3r£. fpr^r ^n^" % arra" ^itt I - - 

fi|6<Sl cfrlTT ^tfort (How to make Stuffing for Litti) 

tftf^r aik ^ntr^ jrtt pffi^r. tri^ ^fp <ftf^, tft^ ^Tff^ jfht efrf^. f+ifr s^fo" # 

e&s gftFT crtr ^rrzr, ?r§fr Tfrsfi ar^fr ^tt oflf^, £r f^f^r ^ttt ft 
feTC^t (How to make Litti) 

^T^r ant zr&m an^nr # pfr^rf ^n cftl^rir. ^tf an^f^ff # ^fhtht 2-3 #t ^fr 
pfiQii, ^ft^n^n pf)Qii, f^qr 1 -1 1/2 3?r£MJ-.H^ f^T3^t tf^r an? ant ^ anr $ 33r 

cRiQai anr jfrH cfrl^r^r, itpr ^ e^t ?rtfr : ^nra" ^ti^r, fpfrft #r f^r ^ttt |. 
cicjT ^rtt cPiQii, §rfr ?f pfff^ff ^jt ^- tfj^r anr q^: sra^r ?t?r tH%^. (mkj-mU+ ^ 

cft^rr How to make Chokha for Litti 

jRrf^r, jwtpT anr sto^f, sra - ar^r m$ ^nf^r. t^r^r^iteT^iTTt- 
an^Hei^.H anr '^rnsr q^r^ t h^t 5-6 h^-h #^ti5lf?iil ^Tft^chdUii anT^'^ira"^f?iii, stifle 

3npr^TT rtnsn (Aloo ka Chikha) 

3^" ancT 4-5 ifm - ^rtt^ nt? pfrf^r, an^, fM, ?t trf^r, pttn fM, I^hi^, an^ 

^^n^, ^tri^# ; Ei^#rFr^M4lRlil anr^Tf^r. 

• ^nr^ci^l %f^r 

• ^rra" - 1 sra - , 30 ffiQd 
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uisJcfl - Khandvi recipe 



T3T5$r (Khandavi) JlcrRldl 331^" # g^ft ^ 3lk sFfT^" Sfr 3fT ft, f^T 3^ # d^T 

# ^TfT $[ TO" cRTcfr I". TOTd" ft U«+><i«H TOT cTcT % JMiildl 3" ^ft 33Tg3t. 

3114344) -HWJJI - Ingredients for Khandvi 

• ^CT - 1 00 ^TTT ( TT^T JFT ) 

• 1/4 «5fr£M.kHrJ 

• 3TCtf^ ^ -3TTOT -cJJ-JHtJ (3jf£ 3TFT *nf) 

• Z&FF- 3/4 t^T^t -cJJ-JHtJ ztt Wl«iW<HK 

• sfrfJNr-2«nfl«F«FF£r^ 

• qf^raf- grfcF f3tt (tj^f fr) 

«Mlo} #?T fctft}" - How to make Khandvi 

stTcT fro^r srrfr dcT % # sra" <?|Q^. 3^ qi ^f&zr 3% ^otet £ gt?r f^rtt ^tib - erzr 
^gi^r (Khandavi) m+i<^. 3m % 3^ ^ ^ ansr ?t ^n" %r«Mr^Tc?Qil 3%^^ 

pRTRTH ^cRTd" TO*T 8-9 fJlftd # *TF SJtpT MifmH ^TTST ffT StT^TT. SWT ?W idlcM dY EftpT 3% 
3TTST ^ STT^Tl toTFRT # qTd" *Wcfr ^Tt. 

f^T^ur # JTT5[T % 3TO1T, 2-3 smfcfcTT 3TT t pT efrf^TzT, 2TTcfr # dcT ^RTT^" # 3^*1^1 5T^t % m^gft % ETT?r 
8-1 [JlQd ^ fJTflpiT 53T ?t 3OT 3TTBT ft, 3RfT |f TCT gR> # ^f?l^dl ^ 6 ^ET cR^t 2 f^T ^ft€t 

3ra" tM ^Fsrf Tt^prsTpr^r ePiQXi, jrtt dcr # ^ sra" <S1Q^, u% d? d? §t^t ^fr 

3lfc ST^r 3lk Wrtt ^T3^T ^ d^T cflQi). fTT JTOTpT ftpT doT ^iT^ra ^eH-Mdl ^ 

Witt T3T3$I % 3^R ^HoTzT. 

4dla-gcjl c^z: pRTT^T. dlftiJcH 3lk ?t trf^T SR^I % 3^ STpT ^R" ^rf^T- ^TS^t (Khandavi) 

dm It. ^i^r ?t sjfst^ # ^resfr % q^rf^l aflr ^ai^r. 

ijjm>«n ebeplol - Peanut (Ground Nut) Butter Cookies recipe 

3llci34ch -hwjJI - Ingredients for Peanut Butter Cookies recipe 

• Jwp^t^d^l" - 1 00 m (§^ ?rr, %^ ^T) 

• 3^ - 200 

. tMT - 100^JW(^?f) 

• sfr^TT.HcHcicH - 100^JW 
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• ^tr - 1 ^tfw" 

• qT33T - 1 tst€r ^irrra 3tft WT^) 

• tl^T^T - 1 3^ ^|J-<H^I 

fafU"- How to make Peanut Butter Cookies recipe 

3WT5cfr % EJ^t 'ftTT JR, ?c^T E^T ^TT cflfai). 

tl^T £ ^ tfr R+<hi cRQii, fJr^iuT afrsT afrsT f^rw Pi+if^ii, qi arrair 
3Tto 200 fMt ^r. qi ^Tf^rir. ^ra"E:3to"%3i^^1%ir. is^ofaRdtf+cRidf^FHR 

3TFT^T W ?R?T <H JH-hc^Tl <=bcRld c^TlT ft +cRld 53T ft^" ^tfoT^T, +<£ld ^xft^tc?Qil 3ifc3fiq 

Besan ke Gatte Recipe - itftt 



#r 3Tc± (Rajasthani Besan ke Gatte) # ?Ts3ft # T^TH ft^T ft. F^TH f ft 3R # 

§fr Wild, V. !?■ 3TTq ft TTaTTSTW # ft ^TT TraraTRT $ sfT?T 3TFT^T 3" 7Ts3fT sf^T T TO^ 3TT^PfT. 

aic^ijcb -HWifl - Ingredients for Rajasthani Besan ke Gatte 

. ^Fffi" - 200 M ( 1 .5 wm) 

• 3cT- 1 SWFR 

• 2^t-2^TFW" 

• - 3-4 (3ftHw 
. e*tM-2 

• 31E^ " 1 W$ 

• #W ^TT ?T?nf - 50 ?IT7T (XJ^T ^ft^ ^T) 

• ^pT - 2 -3 E^cT W 

• fr^T - 1 ffcr 

• tnf^rf qT33T - ^ t^re?r ?n=?ra 

• FTT Eri^raf - 2-3 tcTcT T^T (^Tff^ ^CT %3n) 



39 



f^T - How to make Besan ke Gatte Curry 



3rra"?3i^T dt ?rteT ^rr qrzfr 3m<m ^rtc* ^tft % f^rir ^ht sttct ^ pfrf^r. ^ ant 1 o 

3flr 3- 4 ^et ^r^r ^pmi+k arra^r % ^cr ^tt #1^r. ;erc t&x % ant £ f^t ?tcf ^cr ^tt pfrf^r. 
fatfr sRfo" # ^^fa 5 ^ qi^fr (?^ qr^fr f^nerf % tfpr 3^r sit srf^rir 3ik m 3*nc^ wi 

^3" (JlQiJ, ET3TT *TT^t *T«3fr dfr# 3TT oTT^TT- 

?t^: si e^r % antiT % prai rr jftc officii". %tft % 3Tc± ?is3fr % f^rir 3m f . 
ottct, ivfr 3ift 31?^ sntr^ tfw %tft ^zrrcT # Q+m pfrf^rzr. facRK # s^t 3ffi s£ot 

f^r^Rfr *T?[T *R f&FK 

Jf^Tf #dcR"3lf?lil, dcT WT^"qT^T3lk3frn-ST?rc^Qil. 3ftTT sTT3^ ^ d^ 3^ qT33I, trf?faT 
^1331 STpT c?Qil, ^ 'frflT ptt cUHIcl< «M I cH I Slf^f 3R JTWcT % 3^R dcT d^f §£T 
pflQil. JWTcT # E^t, 3T?nf 3?k cTRR" STfct^", JRITpT d^F §rf^ d^ d^ 3^ ^ d" fcSTf 

% aret isiM^ % ^ ^raT sra" <JiQ^. 3w nfr arFrat ?n^r 3ttt 

O o - o 

7T5Tf ?rrft % ?T^: (Rajasthani Besan ke Gatte) # ^i&sfr c^TR IS". t?W % ?rct (Besan ke Gatte) # 

^?s5fr f^Rfr czrrcT ^" Q+i^ii aflr w$ & ^rf^ ^ -Hdi^. % # Fssfr qri^, 

3T?TT 3TTT ^ZIT5T, Hel«H<H SIpT TTSofT s^RT ^TT?^ f , ?fr TPF '^5T, 4-5 H^^<H # ^Fcfr ^T? 
■HldUlPMi: 

• 1 . t^T ^TT 3Trei 3TftJ^ 3ftT jrf^ RcTcTT 5T pRTRt, ^ tJMIcTI ^ 3TT^T ^HT ?W Tj|f^i|. 

• 2. 3TTt^Tg^t|f #H3ri-q^fr#33TW3TT?r#fWT?rfr3Tfer3". 

How to make Chyawanprash? Homemade Chyawanprash Recipe 

Read this recipe in English - How to make Chyawanprash - Chywanprash recipe 
Chyawanprash Ingredients - arra^^-umjjl 

szra^OTSr (Chawanprash) ^ Ws^T TTTTRft 3TrapTT ^rfetH cRT§W 40 TOTT # ^l<H<tTl ^Rft^T # 3TTctT it 

alitor rRF # e^t# gr^" qmit % w 3trot frr?r sncft ^ra^rr?r (Chywanprash) 

(Chyawanprash) gTSTT ^W^" f ■ E^rasraRT # ?W ^TcfT ^TWarJt ^" JT^fT |S" crr^T ?Hfr ?TTTRfl 

Chyawanprash Ingredients | ytrra-^mjil 

3rrapTT - 5 tWr 

Chyawanprash Ingredients | ^Rntra"-nmjJ1 
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ifm^F, #R , ^rER", <HIJK<Hl?JT, rYr, q?<M<HcH, +1+^'^, E^TRR, ofldo-cTl, M<H<^dl, 3T5ftT , 3RRTR (3R^THT), 

Plefiii, rr3Y % qR, ?traT sftR, rs, <h<h+ch, rrSt, (50 3jrt) q?3^F 
Chyawanprash Ingredients ^rcrer wft 
tff 250 fRR 3tT RR - 250 3IRT 
Chyawanprash Ingredients | •Hdl^* -HWJ.fi 

3YrY-RYR%rY 

Chyawanprash Ingredients SsrqRiRjjt 

fqtRRY - 1 00 3JRT, ^9Ml*l<H - 1 50 3JRT, ciM^^I - 50 JJRT, ^dM=l - 20 3JRT, RTR%?R - 20 3JRT, t5t€t 
fRRRjY - 20 3IRT, %3R - 2 3JRT, ?T?^ - 250 RRT 
faHf - How to make Chyawanprash 

%?fr^f^€m"%§^fr^^" 12 RYerqT^fr 3tf^£r. rrtor -hwjH #R|tgfcif3TfR3 3ftr3tYg3"3TiRR^£r 
qYe^fr 5w £rf^r. 3riY£ rr 3trt qi Rlr^r, srtr 3tt^ % ^ 3trt «Mr ^r ^li^r, 3iiR?r alrc srfr gfeff 

^SMraTRTqT^R^ErtR^dHo} £rf^r, R^3TTcTRldH4>H R^R ?t RRt R^ 3TRT ^ cfR ^rf^r#. 

3tirr aik Rfr wfeRT ^ 3tfr r*f nr^Y # 33Y qrfY # rr§r ^ 1 -1 2 s^raR qf *?r <?iQii. 

?ttr rt # ^rr 3qRsR srfr ?tt ^ef^r ?r3" 3tirr ^ arRit # 3^raT. 3nq sr^sUrt % 3tot 

?R TFF, 2ft 3TT ^ftR STRft # <s)id=h< 3sfTR R3RT f . 

m 3tirr qteRY Q+m Rfr wfeRT r 3trr cfiiQii, 3tr 1% stirr rtrr ?t rr £ arra^fr =Y Rfr 

gfefr ^e" 3frT 3r^r r^f fRRT ft. stirr r ^torY Q+m 3trr jr cTiQiaI. 

Rfr ^feit dre: tSc^fr r irr ^r 3trr jr £rf^rir. Rfr dft^^qT^3rq^ w<5rt3RR3rrjrr^ 

e\ o ^ 

cfrf^r. arra^" % ^r ts^fr % 3^r 3n^t 3fr ^r: ^ ^t. ^rt ^ 3rrapff ^ ^qf qr 1^rrr 

+M^t5.<H t5RT oTRTr ?Tr HT% Sti^d $ cR ?t 71%. cYfer TRW 3lR -9RT 3Tft^T eRTfTT «1T.) 3^ 

3ifr ^ I5RT |3tt qrft ^it |3tt | atr ^fr q?q ^" ftw f . 3r^r ^feff % ;rt 3lk arra^" % q?q 

cTt^ # ^Slf t^Rrt" q?q 3TRTT^fT Tt §RTT 3TT 3TRT qT ?RJT ^R^" % fetf Tf&^- 

^Slf ^"^TR^T^RSRT^R3RJTcRlQil, ?RJT ^R ^" ?fT 5TR ^R ?fT IMU H^^RJT cR|Qi| . f^TcT 3r 
3f^tft ?RF ?RJT ?t 31RT ^ 3TRR t5RT ?"3TT q?q ^ I f?lil 3lk ^RT# ^" ^fRTR 5^ M+Kil. f^-ST^T # S^TTR 

% ^ ^^Mr sTl^rir 3Ir hjimk ^ot^ ^ : £tr[h rYw u*^ ^ngr gt^" to <flQi). 3nq s^" 

^^S7^# 3qRs?JcTWHR 1 3JT ^ 5R ^ q^5T ^R £ ■ fOT^" §ft ^ T>UddWI?r 2 ^R^^t q^RTl 

3R fftim TJ^tZR-T ?TTST ?t 3TRT Rt 3RH" ^ 3RR ^R f?P5IUT 5-6 R^ Rt|T # ^Slf ^" ft S^R ^ ^rf^T. 
qRT 3R 6 ETt arej ?R f^T-efUT # 3TR ^TR % ^RR # Q+M ^R R^R ff . 

qm ^" £r if 1rr: ^" r frrrJV #r rY^T. ^ %rY |f i^rfr fRRrtfl % £^fr 

fq^qRY, #?m1tJ<H, STRTEfWr, RRRIR, ?TRT%?R ft^Y ^" XJ^fR qYR RY^T. qYRR RflR 3JT qYR^" % 

^ftcKTl %d,++<H ^?M^R^^YRHTY%^i-M^ 3lYrd<HHl^l<H §RT 3TTq^t R RR 

m ?r tqRY ^hrrJY ?t?^ alYr #rr ^" ^rrr 3rrdR % l^r^nr ^" 3R^r r^ r rYpit <S)Qil. ariq^T 
: ERdRqrer (Homemade Chyawanprash) rjir|!". 

fR T.i|d<Hyi?T (chywanaprash) s]^: ^JR RT Mlf^d* +o-id< ^" §R ^R 7^3" RY^T 3lk RTR 9R 
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3TraoTT ^it (Amla Candy Recipe - How to make dry Amla Candy) 



arrack (Amla Candy) arra^" % j^si ^ft }£HT yfd^M £r |V. ^it arraeT ^ft jrw i^TdT q^r^ dfr 

3TTcTT plf^i<r| arf^ %^gT ^ JTd" £ Wd" £■ 3TraW#^3TT^3r£31^3Tur£, T5dlf3l<H C # q^T 

fidfetH ^fr t, arracrr %?fr §fr *r ^raT ^rra" ?m sifir % aicii°-d cusr^rfr |V, arra^ 3" qr^rd" aik 

# qfdTttT^ STJTdT <Hd<^d $". fTlW 3TT^ 3tW^T # 3^ JH5[T # wttt f^ZTT 3TTdT el". it 3TN^t 

3Tra^rr ara^i £ ddci^l d^ ^tsut ?f ^ [JlcHdi |V, s?r w dt arrq drcrr dTsrr arra^ arq^r <ldidi % tsft 
?f ^re^fr sidi+<, arra^ zrr ?rq # %tfr §fr diF 3" ^rat^r ?r crrd" fffi. arra^ f^r^d" dfr% 3" ^ctr 

w 3tt?tt |r 3r?r arm^rr qnsi, arra^r arm, arra^ jr^t, arraw jfr£r ark arraw 
l^rrfo dt arr^r arrsr arraw # t^it (Herbal Amla Candy) s|<hi<m dm ^Td" f 3" arrack t^it ^§fr afr 
^artfr 3tt ^rarfr |V, arraw %^3t (Amla Sweet Candy) 3fr§r ^rr rrcrr^r etr 3rrq arq?r % ard^nT 
dm cfrl^r, dY arr^JT ^TdTdT 3Rd" £ arraciT %^t. -Recipe for Amla Candy 
3114944) •HI<HJj) - Ingredients for Amla Candy 

• arraw (Indian Gooseberry) - 1 fe^rr (30 - 35) 

. tMT-700 w(3 1/2«j*t) 

ftflr - How to prepare Amla Candy 
arra^ ttrt qrsfr £ tit cfrfsrir. 

g^ # qr^fr ^icw isiM^ ^%^%arrapn"3^"arctSrd7F|g^- 
3sicHd qr^fr # arra^r sifM ark f^R $ arrd" % ws; 2 fJlQd d^r arra^r £rf3Tir, tctjt ^ 
£iQa1 aftr arracft 5 % ri <S)Q^. arrant ^T^fr ^" jth sri^r, w£\ ^ 

i4<A^ cTiQiil dsr arra^" sr^r. 

arra^ # %?fr gf g^fcr ^" §rt^r attr 650 sm ^\ 3^r ^" m^r w; ^ri^r, ^fr ?f 50 ^JWr 
(amrr ^t) ttjst ™t ^ pfrf^r. 

^et f^r am ^^JWr ?r^t jrt t, arra^" % s^t ?r^t $ dr f ■ arnr ?r^t 

2-3f^T^ ^ari^%|^?R^#d^%^n^gd^T%dpl'?i' sfr^ 3n^l" st^t f . ^5Wrarra^"% 
a^=ER Mii^d tiw §qr g^r |V afk anfr ?t^r d^r # f . 

ara" ^e" ?r^t g^fr ^" sct gR aiwT ^ri^r airc g^fr ^ arra^" % e^t T^^n^, qtrd^^arra^"^" 

^^^ari^^p^^^JWr^TTOST^IHI^il. pflQil ^rarraw^^ (Amla Candy) ^IR JTf I", 
3TF%^taTR+o-i<H< ^SR^TTQ" cflQi) aftT<1dl<HI 6-7 ^3T^, ^ eft ar^tfT |V W&fr 

% f^rir gfr |f . 

arra^n" jwt^tt (Spicy Amla Candy) % f^rir arR r# |f ^^Mr % ??t?t xj^t «5t€t 

tjj-^tj ^tw dTRT, antrr i^rfr g^ra ^T?fr ft^" tost aftr amjT «M gr^ra - airrar qi33T ft?n^. ^hf| 
u+d^ after tRfd dff ffT dt t ^idMcTl armw #5?fr (Spicy Amla Candy) m ^raH" f 
3Tra^ 5?T ?r^T (Amla Sharbat) 

arra^r $ Qchhi afte ?r^t *ft arm" ?n?T arrd" ^t^" ^ttjM % afRw ?r sst arra^" ^r ?r^t ^tt 
fftf^rzr. ?R^rr ^rrgT *r3" % fM ff ?r^t %" tptjt q^d" ^tf^i ^ ?r^t ?ngT f^ar^ ^ 
^tjt, ?r^t cRiQXi arlr sct f^fr ^ra" 3rr Mif^d* % xrarr crf^: ^ m pfrf^r. 
fTiw SRsTd" ^r Tgrer arrapT ftRl^d TprgT efrdT IV. 3fr arra^r jrwt ^rr g^ q^k ^RH" |f 
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MHch 3tT - Spinach Soup Recipe 



H&iii # T3T$ $ TOTTTOT 3fq" ^fYst # ^|cT 3T^& pRTTT 4-dlfc&d, MlT^d* 3fk 3TT^T Sfit y^Rdl # *T3Tfc 
qToPF #7 Fq 3TT SRTT 5T??TT. at 3TT^T 3TT3T 3TTJT ifit ^sTTFT q?^ ^TTpW 3TT (Palak ka Soup) ^TRt 

3Tra?^ra> wit - Ingredients for Spinach Soup 

• <Tlc^F - 500 3JT3T (Tjcp t5feT 

• clJHIcK - 3- 4 (UtaOT 3TRtTT %) 

• 3re^F-i ^r^RTSTTpFfr 

• 7TRIT STJT^F - 3/4 *3t£t tJJ-^tJ 

• JffictT 5TJT^ - 3TTOT iM J-^tJ 

• sfra - - 1 

• <H<Hd<H -1-2 ^cTFW 

• Sjfsteli - 1 £cTcT W ^TtRT iRRT ?3TT 

fatSt - How to make Palak ka Soup 

m\n aft tfr cfliQ^, ars^ tSipr tit pfrf^r. 

qra^F, d<Hid< ark 3re^F aqfer srteT cbid<M 2-3 ^ -cjj-jh-cj qrsftsrasR isiM^ w£lf^r. qTc^TOT^ 

3TRT ^ 

TqTT TJT-SJUT # 1 cfrei(5 - 6 ^q- ^n^l" ) fJlcHI^^ 3ik«3ra"cflT^, tM^^^^fqR^aTT^qTtf^r, 

ttw jtjtsf, ^raT ark ^icfr fM sttM, tpt zt f^R 3wt?t 3tt?t % ^ 2-3 fJif^d ark w tfltf^r. 

qTc^fT iRT ^TOT 3TPT ^ ^tf^T, # <HeHsl«H 3Tk f^lHI^, sfR TH" 3T?T fJTpTT 

c\ e\ c\ 

w tot qra^ ^ft ?rq czttct ?t Q+m #f3Tir ark % 3^7 #tjt ark irt trtstat sth ^di^. tott 
tot qT?r^ sft m m "k&f ^tt % ?rra" qrrfM 

• 5-6 ?ret^r1 % fM 

• ^rra" - 35 fJ|Qd 

f^T^RT ^RlidH ^q" (Mix Veg Soup) 

*rfiNr ^ f§[5T, aitr ^arst qt q^r tott tot ^ qVr jft ^rra - ! ht arrf^r arrsr f^^r 3fatsr?r ^ 
(Mixed Vegetable Soup) g^TRf. 

3ilci^<q<h ^HmiTI - Ingredients for Mix Veg Sour 

• q^r ^frstr - ^rt^ ^frsrY ^tfr ^?rt prr) 

• flTJTpTT fM - 1 Jftfl^m 3TTW # (tT3T Pl+M ^T, sfT^F ^cTT #td^T) 

• ^rstq^ftr- 1 ^ttjj-^tj 

• rr^ira - 2 GjiTjj-.H^ 

• ^rpit f^Nr - amfT t^t^r ^rf^ra 

• - arrtrr T&n ^rf^ra 
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f^Hj" - How to Make Mix Veg Soup 

^ Tpftr ^it, 2 3i ^ir^ra" qr^fr # gt?r cftfSrir (^refprai ?r qf ). 

^ snfr ^ % ^cfcr <h<+^j<h <£iQa). arc^F jft qr?, w§ |f ^rf^rsrt sra" <$Qi). 

^Is5fr # 600 3JT3T qi^fr, ^ tratT HRT gtcR", ^TpfT fM, fM, ftTF^t ^TRT, 3R grfctzT. ^TT 

f^rro ^QisicH 3jq (Mix Veg Soup) 3znr %. ^tw^rjt q^rf^ aRMlQil. 

STH 3>T «H«HcPl<H ^T^H - Namkeen Sattu Drink recipe 



3Tra"?^ ^TT^RfT - Ingredients for Namkeen Sattu Drink 

• t& wt - antrr 

• qr^frrr^qfr- 10 

• ^ - antrr sftsr (2 isrfr tjj-.h^ sfrsr m tx) 

• JFTHT STJT^F - 3TTOT T&£[ ^|J-<H^ 

• WSJ - TJ^F #?TTt ^IJ-JH-cJ ZTT F3T2J5JJTR 

- How to make Namkeen Sattu Drink 
m!£wi % q^r trt^r, 2 q£ ?n^r iste jr, ?r q^r ^tc cfiQ^. str ^ ^ntrar ^re: efrfSrzl ?fr fM 

^tTh ^ ^t?tt ^w^, fM, qf^n # qfrrat, slW^r alk 3t?tt ^fr^r qT33T 3th 

Utt % ?Tt7T?T TT ^T3TRT 1 -2 RldW ^TW^T <H^cRl<H STsfHsMlcM q^T#, ^ 3Trq^T ^ ^TT pTTT 

3trsj^iii|j|i. 

• ^r?ra"- 8 I^Qd 
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cTToTT oTcT oflTT - Jal Jeera Drink Recipe - Pudina jaljeera recipe 



1# % JtfcrJT H cdoU 3lfc 3TcT ofRT sj<HI+< qlQi), 3TcT ofRT £r Wlf^d efcff 3lk dldJfl ^ 

% ^im <te % qr£w # afr jr^t 

3Tra"?^ ^TWarfr - Ingredients for Jal Zeera Drink 

• m!£wi % q^" - 3ttot 

• tjfoit % q?T - 3TTOT 

• sfR - 2 Jflflw % 

• 3TC^F- 1/2 -1 prpFTST 

• ffr - 1 f£Nr 

• ^TpfT - 3/4 t5t?T tJJ-<Ht4 

• SWT 3fRT - 2 tJTfr ^JTJra" 

o 

• tJt# - 2 ^r€t ^T3=?ra" 

• ^n"5T^-3TTtITt5t?r^J-^^l 3TT WldM^K 
f^t^r - How to make Jal Jeera Drinks 

Ml£WI 31k trf^TT 3TE«fr <=TCF TTFIT 3TTT Si^R, qisfr pfrfST^T. 3TC^FT jftoT tft pfrf^T. 

sTI?!^ <frfT ^TR JR efrf^TzT. trf^TT 3lfc ^<?I<HI 3R ?f STcR" <J|Q^, «5tCT *3feT 

sra" (JiQiJ, f^Ttr, §prr ofRT, : 3Wr, £ptt, ^raT aift ^rrea" ;to^f fiftSrtr, ?frsT ^rr qr^fr sra" ^r 

fjlHW # ddofUl SricTir 3R 1 -2 *3t£t -cJJ-JH^ STcT <J)Q4 cFTalT 3R 53T dcHoTUI lTiQI^ 31k dldJfl 
dHofkl # 3T?R 5T q^Rf JR ftf Sift 3r£, ctfer 3TT oft^T 3Tft^T 3I^T 3lk W^d" ^ JR?T t 

3Wr ^raT 3ra" 3fRT q^=d ^rf % ^^JWr s^t: ^gi^ alk jM tstc dWf ^ srfr ^. 
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^rt^or 5T5cT (Vegetable Noodle Soup) 



;t§cR" 3" SGteir ^Ttft gsnf 3H Trar^fr |. arrsr ?tw % 3" q??r ^Qdsid srsc* (Vegetable Noodle 

Soup) gsnfzr, ^r?r ^ftt ^n" aflr ^ stt^tt. 

3Tras*re> iHI<hjJ1 - Ingredients for Vegetable Noodle Soup 

• cl-HIcK - 2 (Jflfi^m £T) 

• irar - 1 (J-Tif^ii-H 3tfftt #) 

• flmpTT ftt - 1 (jftft^OT 3TFFK 

• - amjT ^3tfr (%£ etrT) 

• sr^r - 50-60 

• misi^ - 2 tjj-^tj 

• tri?T37t - 1 FT^T (sfTtf^F ^rRT ?3TT) 

f^T- How to make Vegetable Noodle Soup 

m\a aifc tt3r tft^r ^rfctr ^t? f^rf^r. flm^n" tftar, ^ra - R+m hr ^ntrar hftc ffrf^r. 

ftlRd ?W 3T^T. ?TdT 3M=M 2 f£|Rd §T^T, 3TsT <i<Hlci<, 3lk f?lTraT ftt 3T?T 3-4 TJlQd 

9tf?r2r. ^Rdiii % ^rc 700 tjitt qi^t stpt ^rf^r. qr^fr # 3w 3tfT % ^rc st^pt siprtr, f^R *r 3^ra" 3n3" 
oTjw, alk ft^r sra - «Mr qr 1 -2 faRd ^ q^ <yiQi). £rf^r£r. sfra - 

W STcT ^tfSrzT. ^QddcH sfScT }jq (Vegetable Noodle Soup) 3m (t 

• ^wq- -30 faRd 

d<Hld< (Tomato Soup) 



d<Hld< FT (Tamatar ka soup) ^rfrwifj;^ gmtt- Ffi^ri" ^ f % fcTir ^ W 

ci<HI<i< ^ftcTdWHt^n"^^", Ht3n^3TT3r?TTd^lci< ^T^JT (Tomato Soup) ^TT^f. 

3414^44) -hwjJI - Ingredients for Tomato Soup 

• <i<Hld.< - 600 3JT3T 

• ?W3^T- 1 ^tcTTq^" 

• ?TST %cfr ?f - amfr t5t€r 

• 3TT3R - amrr wzffi w&f; ?f 

• 1 ^tcT^W 
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faftj" - How to make Tomato Soup 



iM\i< qT^t # 3Tm$T cRF tit ferf^TzT- 3TCR^ ^ t^fc* tft c^lQi). 

cuhick % ferjfr # 3r qr ^%^r aifc 8-1 fJiQd 3snf^r. 

^ TcftT(^CT^) 2 ^ftcT qT^t # EffeT e¥rf^T, 3T5fc^ti 5T TS^" qrft ^ST 1 cFlQi|( q?3" 

iot q^fr ^e - f^rir £ ^rat % ?zrw qr^t # T^tr gtpfT diilJii at ajsfpraf q^ # ^sto^t arttter 

# <H<Hd<H JRJT ^R. JTST 3ik ^TToR SlcT 3-4 f£|Rci ^ 9?3", <Hl^Hili qi, 3^ q^TlT 

m gtw ?3TT qT^t, *3?t W$ d<Hld< *PT, STJT^T 3lk ^t fiNr STcR" aTTW+dW^K qi^t fiRcfT <JlQi), 

o o ** o 

3^TcT 3TFt % 4-5 faRd cRT q^FT^- 
cR^t" 3TcTT W 25 fiq^re 

Dahi Vada Recipe, Dahi Wada Recipe - Sfft^T 



e^t sf^r (Dahi Vada -Dahi Wada) m£ H g^r wil^v ^far |. ztt 3^ f%tft ara^r qr HpTT 
anq^r Hf^rn ^trt ?t ?r$r ?t ?fr ^ ^fr anq% <te jft aft t-zrw t^tt aflr aft, e^t th; £r 5jn tt, 

3?^ 3lk 3T^T f?TpTFR, 3ftl 1^ $ 9fT 2^t sf£ 5^3" ^ f , ^ 37^ ^ EJcT £ Efft sff 

3Tra^re> ^nrnfr -Ingredients for Dahi Vada -Dahi Wada 

• SJcfr 3^ EHpT - 250 3JT3T 

• E^t - 1 3JT3T 

. fhrr - 1 -2 PfrT 

• ^T3T - 1 (t5tt tStt ^FTC cflQil) 

• %?t1^rt - 1 £w pqsr 

• §WT ^3TT - 1 PR 

• cRTcTl?f£qT33T- 1 I5t€t tJJ-JH-cJ 

• ft4ii$o-3 dor - % fpr£ 

«l(Hl<^ f^J" - How to make Dahi Vada 

^^tft^^^#rf^qT^^f^c?Qil. q^frPichM cSlQil alk^F^r^tE^frqkTc^Qii. tj^^^t 

Tt ^tT, 3ltT TJ^T -clJ-JHtJ qpFft ^ ^t?T ^TT?T ^tT ETTcT ^t ^T?TT ^. ETTcT^t TJ^F t^t€t ^IJ-^^ ftdlcM 

3fc# rRF SfTeT q^fT fftst cT^3kT #t^T. 

tj^ ^sif ^ srft hpft #^ f^r sTf^r alk ?rtt ^ri^r. tj^ ?^t ^tft cfrf^r# 3tt qr ^ w=p «raT f3tt 
^q?r qYd: # 3Ttr to pftf5r#. ^qf qr ft?t $ vfer w q^fr hjii^. ara - jJifpi^l #^ ^k ?M ^t 

WRt 3TtT ETT?r ^ <?Qi), E^t ^t S^TfeNI d<s||ch4 ^iqcT 3lh" affcT cffl^T. 5T?T ^" 3TT 

4 3TT5 E^t XJ^ ^ dtcTJr, 3R^^5T3?T?t31TJf?R3^^?Tf ^"Q=hM c^: ^ ^ir. ^ E^t 
?^t rRF $ era" cflQi). 3nq% 5fr 3# (Dahi Vada -Dahi Wada) ^TTT f . 

3ra" xj^t # tff cfrcr qisft cW^l alk 3r?t cPiQXi. ^rt" arrtrr <st£t ?n=fra f^raT <JiQ^. ara" 
^ s^t <h^cR1<h qrsfr ?t s?rf^rft. 
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cT<^ Wi( 2^1" 3TTT 331^" #7 3TT6JT 'J?^ TF^ft # ftt^lttf. 



antrr sit 2^1" 3# (Dahi Vada - Dahi Wada) qrfr # 8TO jfi shtt 3nTO. ara" E^t qT^fr £ 

3ra" 5fr TO ?¥rf^rzr 3ik 3TTOT ^ j-jh^i to^ iTOT cW^T. z$ e^T srst (Dahi Vada -Dahi Wada) % 3^R 

STpT SWT ?3TT ofRT £rfTO. ^T?T tTO 3TTT qTO£ gt) ^^3fr cTlQil. 

St £ ?T3n^. stfr g| (Dahi Vada -Dahi Wada) cfcnr 

«HlfV*l<H Tjdofl - Coconut Chutney Recipe, Nariyal Chutney 

■HlftiJcH ^rcsft (Coconut Chutney) 

3114^44) -HmjJI - Ingredients for Coconut Chutney Nariyal Chutney 

• ^vE^TT oHI^iJcH -3TTOT 

• trfror - 3ttot ^q" (toj ^re: pfrf^r) 

• ^W- 1 tJttan^R^r (^# tof an^ ^ ^ 1^ ;a^T |l") 

• - WldiW-HK ( 3/4 t5t€t tJJ-^tJ) 

• 3cT- 1 £sIcR"?TO 

• JFifT qrTT - 6-8 

• pTTpT firo - 1 Wsr fafc 3nq ) 

fctfij - - How to make Coconut Chutney Nariyal Chutney 

3vc3"<HlftiM 37T#T W&T fepT^ $ 3TpRT ^1^", tjtfZT «3tt «3?ft pF^f # ^13 pTH^T. 

ohi^aih, fct trfror, ^ fM, sft^^r t?t, to^f aftr *rt?T ^tt qT^fr nfwi<M, to> 1to?it # srrftar q^r 

?5t€t ^STf # 3cT 3TH ^tf^T#. 3cT # TTf 3lfM, TTf ^f^T ^ sTK , ^fT q?TT ^tf^T, ^ 

3tf5T#, 3lk pTTH STpWT ^ f^ToTT t^lRl4, 3T^ fTT TT^ #^ cT?^ ^T^fT ^ ^M+< ftpTT ^tf^. 

pflQil anq^T -hiRaih # ^re^ft (Coconut Chutney) ^nr |. ^grf^ <hiR±m # ^R^fT qr 

TRTTon sfT^TT I Masala Dosa Recipe 



anqjiltTOl'. TOTO^T8ft?r?Ti"^"grt$rnT^Kcfli| ^RHt3#^2f^TT3Tq^"m<J-M^-=h ^^3^?^^^ 

EftTTT ^ ftffc % ^TO 31T^ %, ^TT ^n^T Eft^TT (Plain dosa), TOIW Ejt^TT (Masala Dosa), qqr EjtfTT (Paper 
dosa) 3ltr q^H Sftm (Paneer dosa) f^JJif^. $m 3lk 3TTq 3Tq?T TOET tfT fl^R f^t 9t ^rr DZ#T 
% ^3" #^ 5TT?cTT # ^§ft ^TT m ^T^ct f , 3" 3TTq^Ft ?TRTT qTO^ 3TTTO. f^T 3TTq STM- -hU^H # 

3114^44) -Hm-dl - Ingredients for Masala Dosa 
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• tf^T ^feT - 3/4 t5t£t tiJJ-J-cJ 

• dH - £m ^r^r #^ f^r 

• arra" - 400 sm (6-7 jfrflzm" afrarc %) 

• dcR" - 2 £sTcT T^Td" 

• ?p^t- 1/4 t^fr^TJ^ra" 

• trf^rt qT33T - 1 isrfr *rfrra 

• - WldM^K (3/4 *sr£t r\i-i\x\) 

• eRT yf^rr - 2 ?w (3TC^f jrht pn) 
fctftr - How to make Masala Dosa 

^tf^r#, tftf^r 3tR 3t?rt *r 3^3" £r ^ra" #^ f^r ftwr £rf^r. 

§ftft ?f ettn £ qrsfr fsr^rfpT^ 3lk jfjt q^fr sth 3^ Efra - #?fr tj^f e^t sjrfcF ^t?r fctfr # 
Pi+m cftl^r, ^iracr jfT §fr jfjt q^fr jft ;rafaT JFTd' ^r, afrgr ^tt ?rteT *fl%2r, efatf *Ft fJr?n?3 ft?jt fd^rr w 

EfTcR" ^T2TTT cRlQi) % $ f^TCFT qiTJ^E^TtTTT^^TTr^ f?T?dT wrf^. 

f^r#, q^te fczn pTT f^Tflm" q^r # 3T^rarr ^hcm s^rt ^trtt |. ^ f^raw ^ten srrt % f^r d^m ft 

^STf # ^cT 5T?T <£)Qi), ?R7T ^cT # ^ ^M=h< d^+l^, gc^t TOST trf^TT qT3gT grfeT^, 

3T?TT 3TTq" Sra^TT ^17^ f H^" 1 -2 ^tf^+lftil 3^3^^, fl^ffl^ % TTT?T 3TpT ?c^T JjcHI^ 

t$T^ SFt ^" TJHI^il, 3Tl^ 3TT^T cRT^T^ rft ?TfeT q^fT f^ToTT cfrf^T (f^T^fUT % HftcT ??t?T 
5TFT f^cT^T rraT pTt^ ^tT §TT$t E^tTT ^TT^" ^raT dW 3TRT qT ^RT ^v^" Tf^^", rraT ^TW ^ 3TPT 

jfrfl^m c¥rf^rzT, ^ f^fr aql^: 3fr?r spqf # -H^i^di ?raT q|%^r, q?cfr ^tt dt qr sftsr tit d?r 

HJ|l+< (d^T^g^r^+dl ^Rt, dcT^te^ll!? Z) Rl+dl ePlQi). TJ^ gI3T ^OTETT t^TW ST^T dt % #ET # 
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33I?T <H)f^ , cF^f 361+4 $ -H-HlcHI cjtTTT c^ITT (?■ ^-HTT 5ftTTT H# qi STpFT ^ 

jfft ^qf 3te# ^ qtfM, h^t arit^ st^", FraT Ertrrr %cn?r ssr £ Eftrrr arrant 

^HWI 3TT^HTt, c^^^f^ 1 ?^^^^^^^*!^^ 3ftlHt qiq^pTT Tfa^T^fM 
fcR $ cff[ ^TTf^T, ?Tlt ^ ftfT rRF 3^ £ . TO TO «H>HlcHI EftTTT, 3lk -N^pTl # ^TS^ft % 

^rrerT2tt?IT (Plain Dosa) sMIol ^Rfci": 

f^r^ur qi iM<Wd d?r% 3" £r fbcHwi 3ttpt jh^hihi % 3^7 srfr stcrt wsj £m +iRi§r *r 
^TT sfftTT (Paper Dosa) #7 f^T : 

qqr £m % f^r f^raw mzj tfm # arqaff ;fw q^pTT jr^tt f^m^T jft ^ qr §fr 3^ qaw *M«hi t 

3ift 2f^TT # £t rRF #F c^TT <t 

q^flT sCl^T (Paneer Dosa) fetf : 

qsfR" +t +cic^+4H 4-c|l<iW4HI4 STJT^i 3flr +^T |3TT trf^TT STpT +T f^TST^ 31k 3TTpT<H4HMI # 3RT?", 

1 ^r^qsrqsfrrEikTT^^qT^fpiil Hm3^?rtt%££^?Tr£+TM4'll4iil. 
<Hl<l«j|fa<iji - Tips for making Crispy Masala Dosa 

• 1 . £m Sn^r $ q^r tfrfi ?fft ^qi $ ^ ^ qfe ctfiQii, ht% ?raT w ?t 3n^r aflr artsr ssr §fr 

• 2. cjteTT H^" % 3^qT qT^TRT q^" craT 3TftJ^ 'RTT ST^t ^TT ^ITl^". 3^ 3Tf?}^ ^TW ^T?TT cfT 3TTqW cjtTTT 
q^pTT 5T^t qi^TT 3lk Slf&F +4+41 ^ ^TT. 

• 3. 33" sfT^TT 3fc# rRF §tt 3TT^r, ?TtfT Srf&F cjl Qil HT% SftTTT k'+ci^ +4+41 ?t 

• 4. Eft^TT MHd<rl q^pT 3^ Q ^1 pi) qT?T stT3?T^ 141+^ ^tf5T#. 

^joft 3>T sfrtTT - Instant Crispy Rava Dosa Recipe 

4-c|lf2;^ci ^tcTT (t 

3Tra"?^^l<HdTl - Ingredients for Rawa Dosa or Sooji Dosa 

TcfTCB^fr) - 1/2 ^q 
^ra^T +T - 1/2 JFq 

2 ^oTTq?T?W 
3cT - 3-4 ^q?T 
tTFTzit - 2-3 

erafM-2gr^T^t^ 

3RT^ qr? - 1 12 t5t£t ^IJ-^^I 

efTJT - fq% 

3fr4T- 1/2 t^r€r -clJ-JH-cJ 
^t^f^rpfrfM- 1/4 t^r€t -cjj-jhtj 
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STO^F - 3/4 ititr tJJ-^tJ (WldloH^K) 

fffit - How to make Rawa Dosa? 



fft?t $kt pfttsrft, 1 . 5 ef^r qr^t alti sif^r altr q?THT qt?r ststtsr 3m cftf^rft. 

ETTcT # flft fM, 3TC^F, jRT tri?T3TT, Sfflefr, fk, <f£t JFTpft fM 3ttr 3fRT 3TcT *R f*t?TT £tf|rft. 

Efrcr^r 15 ftRci #rf?tft^cS)n^, ^ % f^r etTpt ^nr 

sfr^rr srfT #t f?tft .HM^cich h^t qr ?t%£r, s^ft tot cRlQ<£i attr qn arYfr ?rr 3t?hr ^TRt attr 
qipnf^r, ^tTh $ 2- 3 ttjtett g^r c^r qr tj^f 3t*rr q?T?rr qcrpTT SM$<£|. ?t3r jr <J)f^, ftst attr 
<^Tif^ii«H qr ^ ^ ^ft^f # aftr Tf ji1^<h to^^"^^*^ £if5rt. 

eterrPMpfi ^tfit3^5t wttf^^Swtt 3fcv?m£m%<?\\ii\ % 3^ atrc q^ jr ttsfst 
# 3rra"?^r^TT =T^r £, $m qfr f^F ^tot t attr aft ft ^ jfT 3htt *r ^ # ^ c3)Q<£i attr 

c^HTT EftTTT sT?TFt % f^tft ?T3T ^Ft 33T jTtST % sJT^, ?T3T MlfSul 3TTC 3TTC *ft?T S^TT 3TR ;ft# 7t 

Jll^d sTT3?T jft?t Ttf^T, ?Tft ETtTT ftff rRF ^TT pTtf^Tft. 

^5fr ^itt ^sfr ^terr jfT ?t «jf?r^r # ^rc^t ^rr qr^ # ^re^fr, ^Rt£t fctfr #r ?rra- qtffM atti ^ars^r. 

3PTT ; ETraN ^FT 3TTCT ST jTt TT3ft # ?ft|t #T 2tejT ftcHlcR 3T3ft Eft^TT sTSTTft 3TT ^T^FFT £, 2TT % 3TT£ ?f^t 

^ft *terr I^Hich^ aft f^ft % ^ ^n^r 3tt 

?raT uchci^ ^p^r ^R^T qr ft sftrrr t^r sra^r srtrrr qrrpTT atk tj^f ^tt ^tht |t. 

^rrar 3fT Vada Sambhar Receipe - Sambar Wada Recipe 

g?T (Samar Vada) gft ^;g?T sft ^F^t ^t Erf^r Jl^J |t ^fer wfr ^f^rt *t ?^t yrr ft, ^ 

q^=E^ 'fczn 3nrTT I". TOT TOT TTRT ^ ^3TT ^ EfT?T (Vada) 3tfc STT^t tt^Rltr STRTTRT 

3??^ ^n" ^tf ^rara" sTffr. 

3nq aft m£ ?t?t % jt^tcrt^ feRt # ttrt gfr (Samber Vada), ttrt p^fr (Samber Idli) ^tt ^rargfaT 
(Samber Dosa) ^m^t 3Tf^ ^t. anq 7TRT g?T sz€r % feT ^TR?t ^" ^tt 3rq^" sttt % 3TT^" qr 3tk 
3rqsft t%?ft qr€t % t^rft ^rr ^tttf f- ^m^^3^#^^^3^3tk^2^t^r^^r, ^^attr 

^SRT E^cT ftpIT g^TT3TT 3TRTT |t. 

3114^44) -HWJJI ingredients for Sambar Vada 

«J^t 5fTcT - 200 (1 ^T) 
3^r 3TT ^ToTT STTH - 1 00 ^TOT (3ntTT ^q) 
?T?T^ - WIciM^K (3/4 t5t#r tJJ-^tJ) 
3RT^ - 2 frT pTJ^T |^fT( JFSgjRT #t^T) 

era fM- 2-4 (^t^^TTprtf^r) 

JRT q?TT 3TT fTTT «jt?t37t - 1 £sTeT FT?T ( JRT jT3TT) 

fctftT: How to make sambar wada 

3^^3tk^^ ; ^2fr^^tfrf^T3ttT4-5 ^^qfr^^t^qT^^f^ftcJlQil. 
EfT?r qr?ft Tf Pi+ifoi^, tj^t ^tt fcR Tf «ft pftt^rft, atWt jrf Errat ^t tor qrsft sr^t ^rr 'rr^ft sra - 

q^r prttsrft. qr?ft ^tt Tf p jTtsrr wter#. sttoT ^t 3tt?t^ ^Tfr^ aft ?th ^tf^rft. 

sT?T3?T?t£t JHHIi)«H 5^ft- ^TT5T % fptft f^T^TW ^TR |V. 
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fTT fftWT $ g?T 3TFFTT 3TR m£ qi ft £ £ 3JT fctft '^TTl^C^ ?ffe §ft fT^TTN f . 

2f1^T # sRT^" % fot^T miH^d+ Site # #TpT ^ qrTT ^FT §ft ttx( {? ■ 

^STf # 3pT STpT ?RTT cRlQil, ^TO # JJ|fpl4i qT^ff 3" fSfrfffZl", §MT ?f 3^1^ 3" ?ff?T TTT ETTH^tT 

H^^fpr^SltM, ^ST^ ^TeT #7 1%7Tra" 3-4 g^T s|cH|ch^ tj^f sTTT # =jmcM £, 3# ^Fl" pfl 

^T^sra^^qT^dfeil 3^E^^TF^T3?T^rH^HH^TQchlcH ^n^ ^ HpT 3R f^fT cRF 

qfpT gf, ^3TTT TO (How to make samber ) # srfpt^r, qtfl^r aifc ^3Tf^T. 3# .HIKijpl 
• ^rra" - 1 1 5 ftRci 

dWi efftit ^ToTT - Bajra Lauki Thepla Recipe 



3rara"^t. 3" wii^d ^ f , ani qtf^i aft. 
Read : Bajra Lauki Thepla Recipe in enqlish 

3Tra"32T^ <Hi<Hdfi - Ingredients for Bajra Thepla Recipe 

• 3T3RT 3tT 3TTST - 1 

• ?T?" £rt arrcT - 1 ^q 

• pfh£r - 1 ^q chd^*«H # |f 

. 3pt- i/2^3nt^si^3lk^qp1"^^"%1prjr 

• eRT yf^TT - 2 £gTpT 3R>F ^3TT 

• ^tjt - 1 ffiftr 

• offrr - 3TTtrr tstfr ^ij-<htj 

• pTMf^qi33T- 1/4 t5t€r^r3=JTEr 

• ?p^r qrjsr - 1/4 ssrtr^jzrra 

• frTpr - 1 «5t€r tjj-jhtj (^rft anq mf) 

f^fUr - How to make Bajra Lauki Thepla 

3T3RT arra" fatfr # pY pfrr^rir, % jft arrcT 3tfr cjttpY # stprr f^r^n^r, ant # eft£r, areR^, ?fr 
fM, eRT trf^iT, ffar, 3*rt, pttpt fM qrasr, ?p£r qrasr, frTpT, z&ff, 1 ^pt ^pt aflr ^m+< stpt^t 
f^cTT pfrf^r, aftr 1 -2 t^pT m qrsft, 3rra"?5i^HT st jsrt qrsfr stpwt ^rt arra - ^ra ^nr pTrf^r. 
ant ^vr 10-15 fJiQd % fprir ^a - 3T^rir, arra" ^ ^zttt ?t strtjtt. 

?t?t qr ?frgT ^ht ^pt prtt^r ant jrtpt R+<hi pTiQii. ?raT ^htt =RlQil. ant afrsT w x?^ sfR % 
^rar ancT nrfl^r alk ?frpT pftf smi^m ^ttt pTiQil, ant ^" 8 pfif si<hi+< ^nr ptrf^rtr. xi^ pftf 
33if^r, % % ant # pTq? ^et^pY qr ^%ir, afk ?p^t s^ra" ^ 6-7 ^et % cjtrt ^" qfrpn tpr 
pitm. 

^^^qprr^tJRTTHtqr^ifplil attr ifqpn ^1 ^pr ?rteT 3^r $ ^ ft ^nv sfrm ^ qprc: 
^ttsr^r, 3^r # artr 1 i^r^r -cjj-jh-ci ^^m=h< ^nrf arlr^pii^ii. ^qpn^tMpiftil anr ^ artr sft ?n?T w ^pt 
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3R>r3TT ^tpTT^"- Tft1%2TJT 3TRT SfaW ^tT sfhRY 3TtT T?T^ Tc^ 3R 3FctfT ^T35T f^Trft 3TP^" cT^ ^f^T- R}^7 ^3" 
% q^tRW 3lR 33Tf3". 

^ira': 3TTt # sfR^F ^tCT itfett SR^R 3T3RT TTpRT ?}W 3lR sJR^F ^tft ftcHlcR 3T3RT ?facRT 
(Bajra Methi Thepla) ^TT TT^T 

^ftaft 3> ^rerfc - Gobhi Paratha Recipe - Gobi Paratha Recipe 

% ?TT?^ 3TT TTH flSR, 3TFT J^<HI«Hl 8fr ^PRT ^fTSft % T{T& 'HRT £ <H<Hd<H 3R ^TC^fT % 

3ll<l?4ch -Hm-dl - Ingredients for Gobhi Paratha Recipe 

• 3fr§fr 350 



400 3JTJT 3JT ^IR t^T#T ^Ctft 

3*RT TJ^F ^ ?TTf 3^ ^JTJTcT 

tri^qf U^FtTRT^MJ-.H^ 

qT35T tj^f ^ftenf ?sr£t tjj-^^j 

WI TJ^F #2TTf tSt€t *4J-<H^I 

gftfM 2 3TT3^T^^tF J fr 

3TCR3T sfR^F ^FCT F3TT 

fRT Eri^raf TFF tf^pT FR ( 3RW JRT jT3TT ) 

Sffl^F WIciM^K 

Ffer 3tt tfr Tf^r ^ f^r ( 1 oo ?jrt ) 



fctfit- How to make Gobhi Paratha Recipe 

q^r ant # xj^ site* 3iR amfr «5t€r ^jj-<htj fr^f ftw £tf5rzr. fs=f arctfr ?rf f^raif^r attr 

qisfr#-Hg|ildl ^r^T3TRT3T8T(^Qil. ^ 3Tlt *FT 3TTtn" sft % f^T S^F JR Wi ^rf^T. 

aftafr % ^ jfrsfr % s^f stz^i ^ tit #i^rtr. «M#Tgrer^r|^t^r^^5^ 
aw pftf^r. ft^" alk trf^ff qosTSTcrcTiQil alk ara- ?Mr grr ^ert, pitpt ft^" tost, wt^-hmi, 

pi". ( 3WTRTT^^R^^t^^^3nqwqW^^HT|S'). 3ra"t?W^r<Hellildl 6 zrr 7 fET c2TRT $ 

qrraT tpr c¥tf^r. ^jt t^" ^ qr sra" sitat arlr wj^ ^ d^ qgrnT Til^r. 

^TTTZT - 30 ftPld. 
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TjT*eld *Hd4k artft - Two Layer Chocolate Burf i Recipe 



?rraT ^St 3iR ^iT+^lci grfif % ejt^T gicfr JTraT ^T+c^d # tow 3T<fir (Two Layered Chocolate Burfi) 
Rfcrafi ^fT # wif^d ^r^fr t 3T^fr £r f^r srr forlr ?3%r ^rr %?fr ism ararR qr g^rr t^f?t f . 
STT^T^ <HmdTl - Ingredients for Two Layer Chocolate Burfi 

J^raT sTtfif TOT % fpTiT 

JTraT - 300 TTOT (SRfcJcRT f^TT |3TT 1 .5 ^T) 

3Wr tost - 1 oo 3jtjt ( 3ttot ot) 

tjrfr ^chi^ - 5-6, tfr?r ^fr tost ^tt ^YfSrir 

^ll+^d ^tTOT^fpTiT 

JTraT - 200 3JRT (chdc^h^ f^TT |3fT 1 ^T) 

TOST - 70 3PT(1/3W) 
*FT£Ft TOST - 2 £sTcR- T<W, pT^T f^TT S3TT 

^fr - 2 ^ptt^ 

fcjfsr - How to make Double layered chocolate burfi 

JTraT-cjTch^d ^TFT % fM qSpT S^T # sI«H|4j1 ftR 5Tp£ 3^T -cjT=h^<± # pT2R d<Hl4'Jl. 

JTraT^St- Mawa Burfi Layer 

?rraT +<i(^+^ cfftsr^r, ^sif *r 1 «5t€t j-jh -cj tfr ?rjt ^t cftfsT^r, %r tj^rpt sfWr Tf%4", 3t 

ftUcHo} % 4,^44,^ f^ZTT |3fT JTraT SlcT £|Q4 3lR TOST STcR" c?Q4, HJIIdK ^cn?T ?TraT 

% 3^?C ?W §Tj^T- S^" % Sc=# W isjcHcH f^r-STOT SftrfT iRT RT 5-6 f£|Rci ^ cRTTcTR ^T?IT^ 

S^T TO ^tf^TJl", ScTTpfT TOST STpT^T t^T^ ^TT^. ^ % ^TZTR ef. 

^jfsfr Rj<=h<Hi -£iQ4, ffr^^3r^%f^^#3ifa4 afrr^fr cRtY -cjj-jhtj £^3^%^ 
^tm, ^t^ti ^^ssYs^^trM. 

3R 3=rraT wffi tot c^tr st strt Ht s^r srr qr w^ute tot fttSRfat. 
^iT+^d ^t^TTOT^Tznr-^lQil 

?rraT, tost 3Wr aftr tost sra^r, «Mr 3tpt hjimk ^raT^" s^r ?rraT : ^5Wr % a^e: sW ^ §ft 

c^lQil. ftp? SW % Sp^5T TTT islcHcH fJT^ ^1" «fWT 3TRT 4-5 f£|Rci ^ pRTTTTTT ; ^raT^ S^T §T^ Tfl^r. 

^fte^z: 3T?r ^nr t^rw t^t sst # sf ^fit ^ 3^r srf^rjr afk ^ ^ ^T3=^ tY xj^ ^ttt 

(JlQiJ, ^^3r^%fM^3T^TO2-4gt%fcrJrT!3'^lQil, ^Std^+< ^TR ST dlilJH, 37raT 
^ll+^d ^raT cT^TR ff. 37raT ^ll+^d ^St ^1" 3Tq^" JT^T TO^ |^ST ^ ^T? gR ^TR ^R cfiQil. 

^ ^ 2-4 % f^rir Ts?n ft t^" cTiQii, g^t ?M ^ % srr ^^r ^" sr ^r f?P3T *r to - cfft^r 

8-10t^T?T^^Tf|^r. 

^rtecte: % t^rir tost 2 tr^t ^r#t cfrt^rir, ?jtt5t 3^r sr^ ^ ^St ^n" t^ t^r 

STTraHTl'. 

^ jft tfrst 3tft qr pRtrtr s^r ^sif % H^r ^ 3trt s^r q^RT spfif ^s?r arctfr 

^R^TRST3fT. 
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- Faluda Kulfi Recipe - Falooda ice cream 

^Ft ?Td" £t dfr ^TT. 3TffiT 3TT3T feR", TS^«H I J I 3lk Sfftl cTRT 3Tofr WcTEtf <p*£r (Falooda Kulfi) 

Read in English - Faluda Recipe 

3TraWF<HI<HdTl - Ingredients for Falooda Kulfi 

o 
o 

2 (400 

^ Tcftr -1 wm (1 00 ^tot) 

q5?r s£ot ^tr 1 cfizr (^fr % fM) 

f^fU' - How to make Falooda Ice Cream at home 

arara ?r^cT ^rrftrir. 3pn*r % ?t^t d" eit dt ^ ^rr arara" % xj^- ^ §fr g^frJT ;e^d" £ . <p*Sr # 
ttsrT £ 3fer Qd-Hi w aifc .Heidd cRTctr £ £r ^wq- # whch ?t 3rrd" £, 3fr £r 

d+<Hlfti|l (Tukmaria) % fT3T (Sabja), mpn, ^ HcRfr (Babui) 2TT rfr£t cpRTT (Sweet Basil) 8fT 

snrTT el". JifJkl # ^ ^ ^re: affi ?g^r ^raFifr ^+k1 % f^rir f^rw d+<Hift<Mi % ^ 

(Tukmaria or Tukhm-e-Rehan) q^rrtt # <^Hdi qi f^TcT 3TTd" £. 
cbp-ipl - Kulfi for Falooda Ice Cream 

o 

How to make Kulfi at home 

d+fllft^l IT ^tsr - Tukariya (Sabja) for Falooda 

3TTtrr ^q" qrsfr # 1 istfr tjj-^tj ^jtjtst d=b<Hifti4i (Tukmaria or Sabja Seeds) - ^T3T sra" fir?TT £lf^rzr, 1 

Eft TT 3" ^T5T <TT?T *R §T^" ?t STTd" f ■ 

ifr^t 5»T *rrerr 5R^cT How to make sharbat for Falooda Kulfi 

400 sm ^jWr 3/4 qr^fr ^" f^icrr ^r, ft^fr ^ alk % qr T%ir, ^rsfr # 

3^TpT 3TT^" % ^ 3lk t^WT % ^f^" % 2-3 ITlQci M+l^il 3TTT ^ <JlQ^. ?rWd" ^FT S5T ?t^" 
tJWcflQil. 

qnprei - How to make falooda sev 

srfprir alft ^ot^" ^rard" zv&m 3trt qr, gt?r % ai^fr ?rf ^nt aik qro?T^ fti d^ w pfrr^r. fJr-9Tw 

^et # stw |3tt 53T qr^fr e¥rr^T2|", ^JTsfR^FUsji^ii 3lk5T?f^TrQchHd |^r#g"^t?M^% 
qrsfr # STf^r, Trr^" ft'w $3 ^tt qi^ft $ srfM, 5- 1 o faRd d^ ^ ^rf5r#, qira^ti y^fm - 
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Tstit - How to make Rabdi for Falooda 

«MT 3TRT ^1 ^tT ?M ?M £l # : EIpn^" ^T, amiT T^T H^F qw fprf^", ^TTf^T % ^TTfT j^R, 

j;m«m qw jr, 3fp^t ?nfr ^fr grt jt 

§ft 3" ( How to make Rose Sharbat ) 

iblHcll 3TTf^r «i cH l -tl - Making Falooda at home 

• 1 gfr rjj-^Tj ?iw srfM. 

• 3JplT¥ SRsfH *R ^dl^. 

^H" -HWJJl £ 1 fJlcHI«H LblcHcil 3il^sRl^ % ^TTJT 3TT £ . 

Rltii^ #r 3Tt£ #t (H^chmU - Kutu Namakpare Recipe - Singhare ke Namak pare 

% ant STJRi qit ( Kutu Namakpare) ^TT#. 
Read this recipe in English - Kutu Namakpare Recipe 
314344) M\MiJ\ - Ingredients for Singhare Namak pare 

• f^rerr^ 3TTCT - 200 3TTJT (TJ^T 3Tq) 

• ^tri^-aTTtrr^HTq^^RT^aTT 

t^T - How to make Singhara Namak pare 

*r ar^fr ?rf f^TpTr cftl^Tzr. qi^fr^T^Eii^di wsa 3rra" 3]flizr. ant 20 faRd % f^rir <±+<m £tf5rir. 
3j^" ant to ^r ^Qii, ^ ant £ ^ ^fr ^ftf ^tt ^tf^rir. x?^ cftf 6-7 f^r % cztrt # 

f^fT rRF ^TT 5R ^XflT pfrf^T. 

l^nf % ?m^qit anq" ^tt^t, 5^ Tim ct^: +o-id< ^" m cfrl^TiT alk arrq^t m£ ?t 
Qchi^ii aftr 33T5zr. itijh+^i^ fer ^n^r ^it f- 

^ % ant 3" f^H+H ^fr cRF <H^ch4l^ (Singhare ke Namak pare) s^ntr 3TT f ■ 
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sfta" *FT 3TW 3TcTTT - Stuff ed Lemon Pickle Recipe 



Read : Stuffed Lemon Pickle Recipe in English 

aidS^eh <HI<H4fl - Ingredients for Stuffed Lemon Pickle 

• sffsT - 500 + 250 3JTJT 

• ^TcIT^m^- 1/4^q- 

• WSJ^mzF- 1/4SFT 

• (cfT^t ?RT^) - 2 *3t£t ^|J-<H^ 

• 3TCRSF qT33T (#3 ) - 2 t5tt -cJJ-JH-cJ 

• gc=£r TOST - 1 t3t"£t ^J-<H^I 

• £rt- 1/4 i3t£mj-.h^ 

• dlfa^ - 2-3 W 

• strt - 2 t5t£r ^ij-^^j 

• 31dcj|iW - 2 t5tt -cIJ-JHtJ 

• 3Wr E^TT - 2 t5tt ^JTJra" 

• tfrqr tost - 1 isrfr ^rf^ra (;ew tftar 6-7 mssi 

• ^TIWcT JRTTefl - ^T^cHI^tJI-10 , - 2 «5t€t r|^J-r|, - 2 ^TpFt, dlil4id - 1 

f^T - How to make Stuffed Lemon Pickle 

?fra" trt 3tt qr^t # sr?r jrto pftfi^t, sft^ qr^t £ Qchif^ii aitr 3te^t ^rf ^T^fr to^t h^f tot 

sfTcT # ?7T cRF 3*R $ 2 ^ cH J 1 1 ij % ^ftsT ;fr3" # 3TtT £ 3f£ Tf, 500 7JRT ^ftsT ^FT? ^FR ^TR 

stt ^^ttpt # ^Mch< ^rsfr fq^r jrttpT, stc^r 3t^?t ?rf t^rr ^tf^r. 

TJ^T sftW pftR, fdd-HI IRM sfr^" TT 3TT 3TRT 3?T^T 31T pfft^T, ^'^§11^' rlW cflfdil (5TT^ 
^ JRTTHT ^TT ^3TT 3r «H^-II cHI sfr^ #^ 3*R ^t?R ^ STN ^tf^T. 

250 sfR JFT QchM ^R, §TT ^ 3^ ^^R # STN cJlQil, 3-4 f^T ^ 3^ 3TT#3t. 

^^3raR^m^T^^3f^3r^^^3w^3rfHTt. ^?T%3T?2R5Tr^^r3raR 1 ?TTF^^3Fr^ 
f^T ^TR ?t sffW #r %cT#^ ?R?T ?t ^RT STT^^T 3T^t 3fETR ^3FT #^ 1^" ^TR ff. 

STT^^T 3TETR 2-3 ^TTeT cT^ ^3" ^R ^3RIT 3TT ^ttTT, 3fcTR q^r?TT ^rTT ^TfrTT t', Wlfi^ci 3^ $Z % f^T Wtt 
^TcTr 3TTHT 3TT 3Tq^ 33t # Jl^slil TT ^ 3TSTR qiRT^ ^TcTT |f. 

• 3f€TR ^TT^ ^TJRT, dt ?rat?T ^R?l" t k'+<i^ ^ 3lk WW ?t, t^Rfr §fT rRF # ^tf §fT ^RtT # ?T 

• 3TCR f^RT cbo-i<rR ^ ST^R 7!3^T |S", S^isjcH^ qT^^tTT#3lkm^^H=hH 3f^?RFTOT^ (trq?T?t?fr 

^te^ ^ arter ^" sfr tort 3rr ^t^tt If) . 

• 3T?TR 3fY R+lc3 ^ 3lk TOi ^U-^^l ^" Qchl^l. 3RR m 3T17fT |S" 2-3 3=rf|r^" # 3TETR ^R 
feT 3R" # tPT ^" 3TETR ^cT t^T cT^ ^RTfl" f ■ 
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